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I  q  ^ 

The  Mission  Of  Marsh  Swamp 
Original  Free  Will  Baptist  Church 

The  mission  of  the  people  of  God  called  Marsh  Swamp  Original  Free 
Will  Baptist  Church  is  to  glorify  God,  therefore,  we  strive  to  know  Christ, 
build  His  church  and  make  Him  known  to  all  people  as  we  continue  to 
seek  His  will. 

About  Marsh  Swamp  Original  Free  Will  Baptist  Church 

Marsh  Swamp  is  a  growing,  loving  church  that  has  served  the  Rock 
Ridge  Community  for  125  years.  We  are  a  congregation  with  a  great 
future  and  growing  concern  for  the  needs  of  the  community.  We  wel- 
come the  opportunity  to  have  you  visit  with  us. 


Worship  Service  Schedule 

Sunday  School  10:00 

Morning  Worship  11:00 

Evening  Worship  7:00 

(1st  and  3rd  Sunday  Evenings) 

Church  Ministries 

Youth  Groups  for  all  ages  1  Adult  Choir 

2  Youth  Choirs  Layman's  League 

2  Handbell  Choirs  Woman's  Auxiliary 


Your  Invitation  To  Visit 

If  you  do  not  have  a  regular  place  of  worship,  we  would  like  for  you  to 
visit  our  church.  You  will  find  a  warm  welcome  and  a  great  place  to  wor- 
ship our  Lord  and  Savior  Jesus  Christ. 

May  God  Bless  You  as  You  Enjoy  This  Cookbook 

Ray  Wells,  Pastor 
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Marsh  Swamp  Original  Free  Will  Baptist  Church  has 
been  serving  the  Lord  in  the  Rock  Ridge  Community  for 
125  years.  After  the  Civil  War,  the  community  worshipped 
in  a  log  structure  near  the  old  mill  along  Contentnea  Creek. 
On  August  12,  1872,  Gary  and  Gillie  Flowers  Williamson 
gave  one-fourth  of  an  acre  of  land  for  a  church  where  the 
current  building  stands  today.  The  church  was  named 
Marsh  Swamp  for  the  stream  which  runs  near  the  church. 
Service  began  in  1873. 

In  1885,  the  small  church  building  was  purchased  and 
moved  by  Dr.  H.  F.  Freeman  and  a  larger  rectangular  build- 
ing was  built  in  its  place.  A  few  years  later,  a  choir  loft  was 
added.  By  1920,  a  wing  was  added  to  each  side  of  the 
church  to  accommodate  the  congregation.  In  1947,  under 
the  leadership  of  Pastor  M.  L.  Johnson,  the  church  building 
was  remodeled,  enlarged,  and  brick  veneered.  Six  Sunday 
school  rooms,  a  baptistry,  kitchen,  basement,  stained  glass 
windows,  and  memorial  pews  were  added. 

Marsh  Swamp  went  to  full-time  service  on  October  1 , 
1952.  The  church  continued  to  grow  and  prosper,  with  a 
Sunday  School  annex  added  in  1973  and  a  fellowship  hall 
in  1989. 

Today,  under  the  leadership  of  Pastor  Ray  Wells,  the 
church  has  a  diverse  ministry.  Marsh  Swamp  regularly  sup- 
ports foreign  and  home  missions,  the  Children's  Home,  Mt. 
Olive  College,  Cragmont,  and  many  forms  of  Christian  edu- 
cation. It  is  a  helpful,  reverent,  and  friendly  place  to  wor- 
ship. 


A  special  thanks  goes  to  everyone  who  shared  a 
favorite  recipe  for  this  cookbook.  In  passing  down  our 
recipes  we  are  sharing  our  traditions  and  good  cooking  for 
years  to  come. 


We  dedicate  this  cookbook  to  the  next  generation  at 
Marsh  Swamp  Original  Free  Will  Baptist  Church.  It  is  our 
prayer  that  they  will  continue  the  work  of  the  Lord  and  grow 
in  His  grace  every  day. 
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Appetizers 
beverages 


So  zuhetfieryou  eat  or  drinks  or 
zvfiaUver  you  do,  do  all  to  the 
glory  of  Qod. 


I  Corinthians  10:31 


jill 


r   m  m 


Helpful  Hints 

You  won't  need  sugar  with  your  tea  if  you  drink  jasmine  tea  or  any 
of  the  lighter-bodied  varieties,  like  Formosa  Oolong,  which  have 
their  own  natural  sweetness.  They  are  fine  for  sugarless  iced  tea,  too. 

Calorie-free  club  soda  adds  sparkle  to  iced  fruit  juices,  makes  them 
go  further  and  reduces  calories  per  portion. 

For  tea  flavoring,  dissolve  old-fashioned  lemon  drops  or  hard  mint 
candy  in  your  tea.  They  melt  quickly  and  keep  the  tea  brisk! 

Most  diets  call  for  8  ounces  of  milk  and  4  ounces  of  fruit  juice.  Check 
your  glassware.  Having  the  exact  size  glass  ensures  the  correct 
serving  amount. 

Make  your  own  spiced  tea  or  cider.  Place  orange  peels,  whole 
cloves,  and  cinnamon  sticks  in  a  6-inch  square  piece  of  cheesecloth. 
Gather  the  corners  and  tie  with  a  string.  Steep  in  hot  cider  or  tea  for 
10  minutes  or  longer  if  you  want  a  stronger  flavor. 

Always  chill  juices  or  sodas  before  adding  to  beverage  recipes. 

To  cool  your  punch,  float  an  ice  ring  made  from  the  punch  rather 
than  using  ice  cubes.  Not  only  is  this  more  decorative,  but  it  also 
inhibits  melting  and  diluting. 

Place  fresh  or  dried  mint  in  the  bottom  of  a  cup  of  hot  chocolate  for 
a  cool  and  refreshing  taste. 

One  lemon  yields  about  14  cup  juice;  one  orange  yields  about  cup 
juice.  This  is  helpful  in  making  fresh  orange  juice  or  lemonade! 

Never  boil  coffee;  it  brings  out  the  acid  and  causes  a  bitter  taste. 
Store  ground  coffee  in  the  refrigerator  or  freezer  to  keep  it  fresh. 

Always  use  COLD  water  for  electric  drip  coffee  makers.  Use  1  to  2 
tablespoons  ground  coffee  for  each  cup  of  water. 

Seeds  and  nuts,  both  shelled  and  unshelled,  keep  best  and  longest 
when  stored  in  the  freezer.  Unshelled  nuts  crack  more  easily  when 
frozen.  Nuts  and  seeds  can  be  used  directly  from  the  freezer. 

Cheeses  should  be  served  at  room  temperature,  approximately  70°. 


Appetizers  &  Beverages 

KIU€R  BRCnP  

Susan  Boykin  Hoffman 

1  c.  mayonnaise  1  (1-lb.)  round  sourdough  bread, 

1  c.  Parmesan  cheese  halved  horizontally 

IV2  tsp.  minced  garlic  Butter,  softened 

Preheat  broiler.  Mix  mayonnaise,  Parmesan  and  garlic  in  large  bowl  to 
blend.  Arrange  bread,  cut  side  up,  on  large  cookie  sheet.  Butter  bread. 
Broil  until  crisp  and  brown.  Spread  Parmesan  mixture  over  cut  sides  of 
bread.  Broil  until  top  is  puffed  and  golden  brown.  Cut  into  wedges  and 
serve.  Makes  12  servings. 


CH€€S€  BRLL 


8  oz.  cream  cheese,  softened 
4  oz.  shredded  Cheddar  cheese 
V2  c.  sour  cream 
V4  c.  butter  or  margarine, 
softened 


Evie  Nichols 

2  T.  finely  chopped  pimiento 

1  sm.  onion,  finely  chopped 

2  c.  finely  chopped  pecans 


Combine  cheeses,  sour  cream  and  butter  or  margarine.  Stir  in  onion 
and  pimiento.  Beat  with  electric  mixer  until  fluffy.  Cover  and  refrigerate 
8  hours.  Shape  into  a  ball  and  roll  in  chopped  pecans.  Serve  with 
assorted  snack  crackers. 


CH€€S€  gnu  

Wendy  Skinner 

3  (8  oz.)  cream  cheese  1  med.  onion,  finely  grated 

2  T.  Worcestershire  sauce  2  jars  chipped  beef 

2  tsp.  Accent 

Mix  cream  cheese,  Worcestershire  sauce.  Accent  and  onion.  Chop  up 
dried  beef  in  blender.  Add  V2  of  dried  beef  to  mix.  Roll  cheese  ball  in 
remaining  chopped  beef.  Makes  2  cheese  balls. 
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CH€€S€  OniL 


Shannon  Nichols 

8  oz.  sharp  cheese  8  oz.  Velveeta  cheese 

8  oz.  mild  cheese  1  c.  mayonnaise 

8  oz.  cream  cheese  1  c.  chopped  nuts 

Grate  cheeses  and  cream  cheese.  Mix  in  mayonnaise  well.  Roll  into 
ball.  Chill  before  rolling  in  nuts.  After  rolling  in  nuts,  refrigerate. 


CH€€S€  finil   

Danee  Lemmons 

2  Ig.  pkgs.  cream  cheese  Squirt  of  Worcestershire  sauce 

3  T.  mayonnaise  Chopped  nuts 
1  sm.  onion,  finely  minced 

1  sm.  pkg.  or  jar  dried  beef, 
chopped 

Mix  together  all  above  ingredients.  Store  in  refrigerator  for  1  hour.  Shape 
into  ball  and  roll  in  nuts.  Serve  and  enjoy. 


CH€€S€  OnU  UIITH  D€VIL€D  HRM 


2  (8  oz.)  cream  cheese,  softened 
2  c.  shredded  cheese  (1 
Monterey  Jack,  1  colby) 

1  (2V4-OZ.)  can  diced  green 
chiles,  drained 

2  tsp.  Worcestershire  sauce 
2  tsp.  dried  onions 


Ruby  Jacobs 

1  tsp.  lemon  juice 
1  tsp.  dry  mustard 
V2  tsp.  seasoned  salt 
V4  tsp.  paprika 

1  tsp.  parsley  flakes 
2V4  OZ.  deviled  ham 

2  to  4  drops  hot  sauce  (opt.) 


May  use  other  cheeses  to  taste.  Mix  all  ingredients  thoroughly  and  form 
into  balls.  May  cover  with  chopped  nuts.  This  will  freeze  very  well. 


CH€€S€  BUNTZ€S  

Ruby  Nichols 

8  oz.  cream  cheese  ^    1  med.  onion,  chopped 

V4  c.  sugar  1  long  loaf  bread 

1  egg  yolk  1  c.  melted  butter 

Let  8  ounces  cream,  V4  cup  sugar  and  egg  yolk  set  until  cream  cheese 
is  soft  and  mix  thoroughly.  Trim  bread  and  roll  with  rolling  pin  to  flatten. 
Spread  filling  on  bread  and  roll  up.  Then  cut  into  3  pieces.  Roll  pieces 
in  melted  butter  and  place  on  waxed  paper  and  freeze.  If  you  like,  you 
may  take  off  waxed  paper  and  drop  in  plastic  bags  and  use  when  you 
like.  Bake  at  350°  until  slightly  brown. 
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SnUSnG€  BRLLS 


Nancy  Finch 

1  lb.  sausage  (hot  sausage  opt.)     1  lb.  cheese 

2  c.  Bisquick  4  to  6  T.  water 

Preheat  oven  to  350°.  Bake  till  lightly  brown,  10  to  15  minutes.  Can 
freeze  and  cook  later. 

Note:  For  Christmas,  I  make  4  recipes  and  give  for  gifts  or  use  for 
refreshments  or  for  breakfast. 


SnUSnG€  BflLLS  

Stephanie  Giover 

1  lb.  sausage  (hot)  2  c.  Bisquick 

V2  lb.  grated  cheese  (sharp)  4  to  6  T.  water 

Mix  and  roll  in  small  balls.  Bake  20  minutes  at  350°. 


snusnG€  onus  

Claudia  Howard 

1  lb.  mild  sausage,  softened         10  oz.  med.  cheddar  cheese, 
3V2  c.  Bisquick  grated 

Mix  sausage,  Bisquick  and  cheese  together  using  your  hands.  Roll  into 
balls.  Bake  on  baking  sheet  at  350°  for  20  minutes  or  until  golden 
brown.  Makes  about  100  sausage  balls. 


mnT€R  CH€STNUT  UiRRPS  

Joan  Bunn 

1  (8-oz.)  can  whole  water  3  T.  sugar 

chestnuts,  drained  6  slices  bacon,  cut  into  thirds 

V4  c.  soy  sauce 

Let  water  chestnuts  stand  in  soy  sauce  30  minutes.  Remove  and  roll 
in  sugar.  Wrap  each  water  chestnut  with  strips  of  bacon  and  secure 
with  a  toothpick.  Bake  at  400°  for  20  minutes. 
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isncoN  ujRnppcD  lunrcR  chcstnuts 


Shirley  Strother 

1  can  water  chestnuts  4  T.  white  sugar 

1  lb.  bacon  4  T.  brown  sugar 

1  Ig.  bottle  catsup 

Cut  chestnuts  in  half.  Cut  bacon  in  half.  Wrap  bacon  around  chestnuts. 
Secure  with  toothpick.  Bake  in  large  pan  at  350°  for  40  minutes.  Mix 
together  catsup,  white  sugar  and  brown  sugar.  Pour  over  chestnuts  and 
continue  baking  for  15  minutes. 


CHILI  0U€SO  

Shirley  Strother 

1  Ig.  pkg.  Velveeta  cheese  1  stick  margarine 

2  cans  chopped  green  chiles         V2  tsp.  minced  onion  flakes 
1  jalapeho  pepper  or  relish  1  sm.  can  tomato  paste 

Melt  cheese  in  double  boiler.  Saute  chiles,  onion  flakes,  peppers  and 
margarine  over  low  heat  for  20  minutes,  until  tender.  Add  tomato  paste. 
Mix  all  ingredients  together  well.  Serve  warm,  in  fondue  pot,  with 
corn  chips. 


CnRflM^L  DIP  

Joan  Parker 

V2  c.  brown  sugar  V2  c.  pecans 

1  (8-oz.)  cream  cheese  V2  (12.5-oz.)  jar  caramel  topping 

Mix  all  ingredients  together  using  only  V2  nuts.  Garnish  top  with  re- 
maining nuts.  Slice  Granny  Smith  apples  and/or  pineapple  squares  to 
dip  in  caramel  dip. 


CM(\m  HOT  B€€F  DIP 


8  oz.  cream  cheese,  softened 
8  oz.  sour  cream 
3  oz.  dried  beef,  rinsed  and 
finely  chopped 
2  T.  chopped  green  pepper 


Ruby  Jacobs 

IV2  T.  minced  onion 

V2  tsp.  garlic  powder 

Pepper  to  taste 

1  T.  dried  green  pepper  (opt.) 


Combine  all  ingredients  in  a  1 -quart  baking  dish.  Bake  at  375°,  uncov- 
ered, for  30  minutes  or  until  hot  and  bubbly.  Serve  with  raw  vegetables 
or  crackers.  Yields  about  2  cups.  Serve  as  an  appetizer  or  on  crusty 
bread  with  a  salad. 
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MCXICnN  DIP 


Stephanie  Glover 

8  oz.  cream  cheese  1  lb.  chili 

Sm.  can  green  chiles  2  c.  Cheddar  cheese,  grated 

Layer  in  9  x  13-inch  dish  the  cream  cheese,  chili,  green  chiles  and 
Cheddar  cheese.  Cook  at  350°  for  30  minutes.  Serve  with  tortilla  chips. 


M€XICnN  DIP  

Shannon  Nichols 

1  can  refried  beans  8  to  10  oz.  shredded  cheese 

8  oz.  cream  cheese  (cheddar) 
1  jar  salsa 

In  casserole  dish,  layer  ingredients  in  the  order  listed  above.  Bake 
in  oven  at  350°  until  cheese  is  melted.  Serve  with  restaurant-style 
tortilla  chips. 


AOeXICRN  DIP  

Wendy  Davis 

1  block  Velveeta  cheese  1  can  cream  of  mushroom  soup 

1  lb.  hamburger  1  jar  salsa  (hot  or  mild) 

1  lb.  sausage  (opt.) 

Brown  hamburger  and  sausage.  Drain.  Melt  cheese  in  crockpot  and 
add  all  ingredients  and  let  simmer.  Serve  warm  with  chips. 


M€XICnN  DIP  

Danee  Lemmons 

1  lb.  hamburger  1  (8  oz.)  sour  cream 

1  taco  seasoning  Cheddar  cheese 

1  (8  oz.)  Pace  picante  Nacho  chips 

1  can  refried  beans 

Brown  and  drain  hamburger.  Mix  in  taco  seasoning  and  picante  sauce 
and  place  in  bottom  of  8  x  8-inch  pan.  Heat  beans  and  spread  over 
meat  mixture,  then  layer  sour  cream  and  top  with  cheddar  cheese.  Bake 
for  20  minutes  and  serve  with  nacho  tortilla  chips. 
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pizzn  DIP 


8  oz.  cream  cheese,  softened 
1  jar  pizza  sauce 
1  onion,  chopped 


Brenda  Deans 

1  pkg.  pepperoni,  chopped 
1  can  black  olives,  chopped 
8  oz.  mozzarella  cheese,  grated 


Spread  a  thin  layer  of  softened  cream  cheese  in  9  or  10-inch  pie  pan 
or  dish.  Top  with  pizza  sauce.  Sprinkle  onion,  pepperoni  and  black 
olives  over  pizza  sauce.  Cover  with  grated  cheese.  Heat  until  cheese 
melts  (2  minutes  in  microwave).  Serve  with  large  corn  chips. 


SPINnCH  DIP  

Shannon  Nichols 

1  pkg.  Hidden  Valley  Ranch  10-oz.  pkg.  frozen  chopped 

party  dip  mix  spinach 
1  pt.  sour  cream 

Mix  together  sour  cream  and  dip  mix.  Add  thawed  and  drained  spinach. 
Mix  and  chill  at  least  1  hour  before  serving.  Serve  with  French  bread 
or  crackers. 


SUNDRI€D  TOMnTO  nND  RORSTCD  ft€D  P€PP€R  DIP 


2  (7-oz.)  jars  roasted  red 
peppers,  drained  and  patted 
dry  (ok  to  substitute  one  12-oz. 
jar) 

8  sundried  tomato  halves, 
soaked  in  hot  water  for  5 
minutes,  drained  well  and 
patted  dry 

1  garlic  clove,  minced  and 
mashed  to  a  paste  with  a  pinch 
of  salt 


Susan  Boykin  Hoffman 

1  T.  fresh  lemon  juice 

4  oz.  cream  cheese,  cut  into  bits 

and  softened 
V2  c.  sour  cream 
Tortilla  chips,  toasted  pita 

triangles  or  crudites  for 

dipping 


In  a  food  processor,  puree  the  peppers,  tomatoes,  garlic  paste  and 
lemon  juice  until  the  mixture  is  smooth.  Add  the  cream  cheese  and 
sour  cream.  Puree  the  mixture,  scraping  down  the  side  of  the  bowl 
occasionally,  until  it  is  smooth.  Serve  right  away  or  refrigerate. 
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CRnB-SHRIAAP  MOLD 


1  env.  plain  gelatin 
V4  c.  water 

1  (8-oz.)  cream  cheese 
V2  lb.  crabmeat  (imitation) 
1  can  shrimp 


Carolyn  Matthews 

1  tsp.  lemon  juice 
1  can  tomato  soup 
1  c.  mayonnaise 
V4  c.  chopped  onion 
3/4  c.  chopped  celery 


Dissolve  gelatin  in  water  in  saucepan  over  low  heat.  Add  tomato  soup 
and  cream  cheese  (room  temperature).  Stir  till  smooth.  Remove  from 
heat.  Add  mayonnaise,  onions,  celery,  crabmeat  (chopped),  shrimp 
(chopped)  and  lemon  juice.  Mix  well.  Pour  into  Pam-sprayed  mold. 
Refrigerate  till  firm.  Unmold  and  garnish. 


STUFF€D  MUSHROOMS 


1  lb.  med.  mushrooms  (24) 
1  sm.  onion,  chopped  (V4  c.) 
V2  sm.  green  pepper,  chopped 

(V4  c.) 

3  T.  margarine  or  butter 
1 V2  c.  soft  bread  crumbs 


Amy  Browder 

V2  tsp.  salt 

V2  tsp.  dried  thyme  leaves 
V4  tsp.  ground  turmeric 
V4  tsp.  pepper 
1  T.  margarine  or  butter 


Heat  oven  to  350°.  Cut  stems  from  mushrooms.  Finely  chop  enough 
stems  to  equal  Vs  cup.  Cook  and  stir  chopped  mushroom  stems,  onion 
and  green  pepper  in  3  tablespoons  margarine  until  tender,  about  5 
minutes.  Remove  from  heat.  Stir  in  bread  crumbs,  salt,  thyme,  turmeric 
and  pepper.  Heat  1  tablespoon  margarine  in  shallow  baking  dish  until 
melted.  Fill  mushroom  caps  with  stuffing.  Place  mushrooms,  filled  sides 
up,  in  dish.  Bake  15  minutes.  Set  oven  to  broil  or  550°.  Broil  3  to  4 
minutes.  Serve  hot. 


P€PP€R  POPPCRS 


1  (8-oz.)  pkg.  cream  cheese 
1  c.  shredded  Cheddar  cheese 
1  c.  shredded  Monterey  Jack 

cheese 
6  bacon  strips,  cooked  and 

crumbled 
V4  tsp.  salt 


Stephanie  Glover 

V4  tsp.  chili  powder 
V2  c.  bread  crumbs 
Sour  cream 
V4  tsp.  garlic  powder 
1  lb.  jalapehos,  halved 
lengthwise  and  seeded 


Combine  cheese,  bacon  and  seasonings;  mix  well.  Spoon  about  2 
tablespoons  into  each  jalapefio.  Roll  in  bread  crumbs.  Place  in  greased 
dish.  Bake,  uncovered,  at  300°  for  20  minutes  for  spicy,  30  minutes  for 
medium  and  40  minutes  for  mild.  Serve  with  sour  cream. 
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Stephanie  Glover 

V2  c.  sour  cream  1  sm.  tomato,  chopped 

V2  c.  mayonnaise  Crackers 

V2  lb.  bacon  Fresh  vegetables 

Cook  and  crumble  bacon.  Combine  sour  cream,  mayonnaise  and  bacon. 
Mix  well.  Stir  in  tomato.  Serve  with  lettuce  on  bread  or  crackers.  Use 
as  a  dip  with  vegetables. 


ORnNG€  CMm  CH€€S€  SPRCflP  

Ann  M.  Strother 

1  (8-oz.)  pkg.  cream  cheese,  3  T.  orange  marmalade 

softened 

Combine  cheese  and  marmalade.  Shape  in  a  ball  or  block  and  chill. 
Spread  on  gingersnaps,  toast  or  banana  bread.  Yield:  Approximately 
1  cup. 


vipnun  ONION  spnenp  

Ann  M.  Strother 

1  c.  coarsely  chopped  Vidalia        1  c.  grated  Cheddar  cheese 
onion  Paprika 
1  c.  Hellmann's  mayonnaise 

Combine  onions,  mayonnaise  and  cheese.  Pour  into  1 -quart  baking 
dish.  Sprinkle  with  paprika.  Bake  at  350°  for  25  minutes.  Remove  from 
oven.  Blot  top  with  paper  towels  to  remove  excess  oil.  Serve  hot  with 
Triscuits. 


€GG  ROLLS  

Stephanie  Glover 

2  cans  bean  sprouts 
1  can  water  chestnuts 
1  can  bamboo  shoots 
1  lb.  sausage,  cooked 
6-oz.  can  shrimp 
1  c.  celery 

Chop  everything.  Stir  in  egg  and  soy  sauce.  Let  drain  in  colander  for  1 
to  2  hours.  Wrap  in  egg  roll  wrappers.  Deep-fry. 


72  c.  onions 
V2  c.  carrots 
1  c.  cabbage 

1  egg,  beaten 

2  T.  soy  sauce 
Egg  roll  wrappers 
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TOftTILLR  ROLL-UPS 


Stephanie  Glover 

1  pkg.  flour  tortillas  1  green  pepper,  finely  chopped 

1  (8-oz.)  pkg.  cream  cheese  1  red  pepper,  finely  chopped 

1  pkg.  Ranch  dressing  mix  1  onion,  finely  chopped 

Combine  ingredients,  except  tortillas,  and  spread  on  tortillas.  Roll  tortil- 
las and  cut  slices. 


FRLL  BR€UJ 


Amy  L  Browder 

1  gal.  water  3  tsp.  whole  cloves 
6  tea  bags  1  qt.  apple  juice 
V/2  c.  sugar  1  qt.  cranberry  juice 

2  sm.  pkg.  cherry  Jello  1  tsp.  allspice  (in  net  or  mesh 

3  sticks  cinnamon  bag) 

Heat  water  to  boiling.  Add  tea  bags  to  bubbling  water  for  10  minutes. 
Remove  from  heat.  Stir  in  sugar,  Jello,  cinnamon,  cloves,  apple  juice, 
cranberry  juice  and  allspice.  Return  to  easy  boil.  Simmer  5  minutes. 
(Remove  allspice  before  refrigeration  or  serving.)  Can  be  served  hot 
or  cold. 


CITRIC  flCiP  PUNCH  FOR  TOO  S€RVINGS  

Blonnie  Stroud 

4  oz.  citric  acid  (purchase  at         4  qt.  cold  water 
drug  store)  12  c.  pineapple  juice 

10  to  12  c.  sugar  8  lemons 

4  qt.  boiling  water  4  qt.  ginger  ale 

Mix  acid,  sugar  and  boiling  water  in  a  glass  or  plastic  container.  (Do 
not  use  metal.)  Add  cold  water.  Cool.  Add  pineapple  juice  and  juice 
of  lemons.  Store  in  plastic  jugs.  When  ready  to  serve,  mix  one  part  ginger 
ale  to  four  parts  of  mixture.  Float  fruited  ice  ring  in  punch  bowl.  Serve. 
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FAUIT  PUNCH 


3  Ig.  pkgs.  Jello  (strawberry) 
6V2  c.  sugar 

3  (48-oz.)  cans  pineapple  juice 
1  sm.  bottle  lemon  juice 


Sarah  Radford 

3  (I6V2-OZ.)  cans  applesauce 
3  qt.  boiling  water 
3  qt.  cold  water 


Dissolve  Jello  in  boiling  water.  Add  rest  of  ingredients  (except  cold 
water)  and  mix  well.  Then  stir  in  cold  water.  Freeze  in  gallon  containers 
ahead  of  time.  Thaw  3  to  4  hours  before  using.  Chop  with  manual  hand 
food  chopper  and  add  1  quart  ginger  ale  per  1  gallon  of  punch  mixture. 


GOlD€N  PUNCH 


2  (12-oz.)  cans  frozen  orange 
juice 

2  (12-oz.)  cans  frozen  lemonade 
14  (12-oz.)  cans  water 


Mildred  D.  Boswell 

1  (46-oz.)  can  pineapple  juice 

2  Ig.  ginger  ales 
Sugar  to  taste 
Crushed  ice 


Mix  together  orange  juice,  lemonade,  pineapple  juice,  water  and  sugar. 
Just  before  serving,  add  ginger  ale.  Crushed  ice  is  added  to  punch  bowl 
as  needed. 


J€LLO  PUNCH 


Janet  Nichols 


1  Ig.  or  2  sm.  pkgs.  Jello  (any 
flavor) 

1  qt.  boiling  water 

2  c.  sugar 

1  qt.  cold  water 


V2  c.  lemon  juice 
46  oz.  pineapple  juice 
1  qt.  ginger  ale 
Food  coloring 


Dissolve  Jello  in  boiling  water.  Add  sugar,  pineapple  juice,  water  and 
lemon  juice.  Stir  to  dissolve.  Pour  into  gallon  jar  and  finish  filling  with 
water.  Add  coloring.  Freeze  in  quart  or  V2 -gallon  containers  or  Z  lock 
bags.  Thaw  and  add  ginger  ale.  Makes  5  quarts.  Serves  25.  Can  add 
extra  juice  to  serve. 
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PRRTV  PUNCH 


1  Ig.  pkg.  Jello  (flavor  and  color 
of  choice) 
1  c.  boiling  water 
3  c.  cold  water 

1  Ig.  (46-oz.)  can  pineapple  juice 


Sue  B.  Stott 

2  c.  sugar  (or  to  taste) 
1  (15V2-OZ.)  can  unsweetened 
applesauce 

1  qt.  vanilla  ice  milk 

2  to  3  (2-L.)  bottles  ginger  ale 


Mix  Jello  with  1  cup  boiling  water.  Add  3  cups  cold  water,  the  pineapple 
juice  and  sugar.  Freeze  in  V2-gallon  or  gallon  cartons.  Before  serving 
time,  partially  thaw  and  chop  into  small  pieces.  To  serve,  add  and  mix 
well  the  unsweetened  applesauce,  1  quart  of  the  vanilla  ice  milk  and  2 
to  3  bottles  of  ginger  ale. 


SniNT  PAT'S  PUNCH   

Ann  M.  Strother 

8  pkgs.  lime  powdered  drink  mix    3  gal.  very  cold  water 
6  c.  sugar  Vz  gal.  lime  sherbet* 

3  (6-oz.)  cans  frozen  lemonade 
^     2  (46-oz.)  cans  pineapple  juice, 
chilled 

Combine  first  5  ingredients.  Pour  over  lime  sherbet  in  punch  bowl  or 
individual  glasses.  Makes  50  servings.  *lce  may  be  used  instead  of 
lime  sherbet. 


LIM€  SH€RB€T  PUNCH  

Sarah  Radford 

1  (46-OZ.)  can  pineapple  juice  2  qt.  lemon-lime  beverage  (7-Up) 
1  (46  oz.)  orange-grapefruit  juice    1  pt.  lime  sherbet 

Pour  juices  into  punch  bowl.  Spoon  in  sherbet.  Add  lemon-lime  bever- 
age. Stir  lightly. 


KOOL-niD  PUNCH 


Donna  Lamm 

3  pkgs.  lime  Kool-Aid  4  c.  sugar 

3  qt.  water  1  Ig.  can  pineapple  juice 

Mix  together  and  freeze  all  ingredients.  Put  into  punch  bowl  and  pour 
desired  amount  of  ginger  ale  over  it.  Mixture  freezes  well  in  gallon 
Ziploc  bags. 
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BILL'S  UJnSSniL  DRINK 


1  qt.  pineapple  juice 

1  qt.  cranberry  juice 

2  c.  water 
2  c.  sugar 

2  cinnamon  sticks 


1  qt.  orange  juice 
V2  c.  lemon  juice 
1  tsp.  ginger 
1  tsp.  allspice 
10  whole  cloves 


Bill  Boswell 


Combine  juices,  water  and  sugar  in  a  large  pot  and  bring  to  a  boil. 
Add  1  teaspoon  ginger,  1  teaspoon  allspice  and  10  whole  cloves  in  a 
cheesecloth  bag  and  boil  for  30  minutes  to  1  hour. 


Recipe  Favorites 


I 
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Helpful  Hints 

Fresh  lemon  juice  will  remove  onion  scent  from  hands. 

To  save  money,  pour  all  leftover  vegetables  and  water  in  which  they 
are  cooked  into  a  freezer  container.  When  full,  add  tomato  juice  and 
seasoning  to  create  a  "free"  soup. 

Three  large  stalks  of  celery,  chopped  and  added  to  about  two  cups 
of  beans  (navy,  brown,  pinto,  etc.),  will  make  them  easier  to  digest. 

When  cooking  vegetables  that  grow  above  ground,  the  rule  of  thumb 
is  to  boil  them  without  a  cover. 

A  lump  of  sugar  added  to  water  when  cooking  greens  helps  vegeta- 
bles retain  their  fresh  color. 

Never  soak  vegetables  after  slicing;  they  will  lose  much  of  their  nutri- 
tional value. 

Fresh  vegetables  require  little  seasoning  or  cooking.  If  the  vegetable 
is  old,  dress  it  up  with  sauces  or  seasoning. 

To  quickly  bake  potatoes,  place  them  in  boiling  water  for  10  to  15 
minutes.  Pierce  their  skins  with  a  fork  and  bake  in  a  preheated  oven. 

To  cut  down  on  odors  when  cooking  cabbage,  cauliflower,  etc.,  add 
a  little  vinegar  to  the  cooking  water. 

To  avoid  tears  when  cutting  onions,  try  cutting  them  under  cold  run- 
ning water  or  briefly  placing  them  in  the  freezer  before  cutting. 

A  little  vinegar  or  lemon  juice  added  to  potatoes  before  draining  will 
make  them  extra  white  when  mashed. 

To  avoid  toughened  beans  or  corn,  add  salt  midway  through  cooking. 

For  an  easy  no-mess  side  dish,  try  grilling  your  vegetables  along 
with  your  meat. 

To  dress  up  buttered,  cooked  vegetables,  sprinkle  them  with  toast- 
ed sesame  seeds,  toasted  chopped  nuts,  canned  french-fried 
onions  or  slightly  crushed  seasoned  croutons. 


Soups,  SoIqcIs  &  Vegetables 

cnfiROT  sninp  

Doris  Lee  Boyette 

1  sm.  pkg.  orange  Jelio  IV2  c.  grated  carrots 

1  Ig.  (20-oz.)  can  crushed  2  to  3  T.  sugar 

pineapple 

Mix  Jello  according  to  package  directions.  Refrigerate.  When  Jello  be- 
gins to  jell,  add  remaining  ingredients.  Mix  well.  Return  to  refrigerator 
to  jell.  Serve. 


CRRROT  sninp  

Joan  Bunn 

1  (3-oz.)  pkg.  orange  Jello  2  c.  grated  carrots 

IV2  c.  boiling  water  V2  c.  flaked  coconut 

1  (8-oz.)  can  crushed  pineapple      V*  c.  chopped  nuts 

Prepare  Jello  with  boiling  water.  Let  cool  slightly.  Add  crushed  pine- 
apple. Chill  before  adding  other  ingredients.  Refrigerate  until  set. 


CH€RRV  CONG€nL€D  SRLRD 


2  beaten  eggs 

V2  lb.  marshmallows 

5  T.  sugar 

2  T.  butter 

3  T.  lemon  juice 


Stephanie  Glover 

1  c.  tidbit  pineapple 
1  can  Queene-Ann  white 
cherries 

1  c.  heavy  cream,  whipped 


Heat  eggs,  marshmallows,  sugar,  butter  and  lemon  juice  on  low  until 
melts,  stirring  constantly.  Add  pineapple  (drained),  cherries  and  whipped 
cream.  Refrigerate. 


RNNC'S  CH€RRV  SflinP  

Anne  B.  Liles 

1  can  cherry  pie  filling  1  (12  oz.)  Cool  Whip 

1  (15-oz.)  can  crushed  pineapple    1  c.  coconut 
1  can  Eagle  Brand  condensed       1  c.  chopped  pecans 
milk 

Mix  all  ingredients  well.  Pour  into  container.  Chill  for  1  hour. 
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COOL  UIHIP  D€UGHT 


Shannon  Nichols 

1  c.  miniature  marshmallows         1  can  cherry  pie  filling 
1  sm.  ctn.  Cool  Whip  1  Ig.  can  crushed  pineapple, 

1  can  Eagle  Brand  condensed  drained 
milk 

Mix  all  ingredients  together  and  let  chill  a  few  hours  before  serving.  i 


CRRNBCRRV  SniflP  

Evie  Nichols 

1  pkg.  cranberries  1  c.  crushed  pineapple 

1  c.  sugar  V2  c.  nuts 

1  Ig.  pkg.  raspberry  Jello 

Place  cranberries  in  pan  with  just  enough  water  to  cover.  Add  sugar 
and  cook  until  berries  are  done.  Remove  from  heat  and  stir  in  Jello  and 
crushed  pineapple.  Add  nuts  and  mix  well  and  cool.  Refrigerate  until 
ready  to  serve. 


CftnNB€RRV  SniRD 


Danee  Lemmons 

1  lb.  cranberries  Nuts 

2  oranges  2  c.  sugar 
2  apples 

Cut  up  fruits  into  bite-size  pieces.  Mix  and  serve. 


CRRNBCRRV  SnUC€  

Helen  Boykin 

1  (1-lb.)  can  whole-berry         >     1c.  hot  water 
cranberry  sauce  '/z  c.  cold  water 

1  (3-oz.)  pkg.  cherry  Jello  V2  c.  nuts,  cut-up 

Mix  Jello  and  water.  Let  chill  slightly.  Add  cranberry  sauce  and  nuts. 
Chill. 
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AAILUONniR€  SniAD 


Evie  Nichols 

1  can  Eagle  Brand  milk 
8-oz.  bowl  Cool  Whip 
1  Ig.  can  cherry  pie  filling 
1  can  chunk  pineapple,  well 
drained 

Whip  Eagle  Brand  milk.  Add  Cool  Whip,  cherry  pie  filling,  pineapple, 
nuts  and  coconuts.  Mix  together  and  refrigerate. 


ORflNG€  BUn€RAAILK  SniRD  

Wendy  Skinner 

20-oz.  can  crushed  pineapple        2  c.  buttermilk 

(do  not  drain)  12  oz.  Cool  Whip 

6  oz.  orange  Jello  1  c.  pecans,  chopped 

Combine  crushed  pineapple  and  Jello  and  bring  to  a  boil.  Let  it  cool. 
Fold  Cool  Whip,  buttermilk  and  pecans  into  cooled  pineapple  mixture. 
Place  in  serving  dish.  Cover  and  refrigerate. 


V2  c.  nuts 
V2  c.  coconut 


RnSPB€RRV  SURPRIS€  GCLRTIN  

Blonnie  S.  Stroud 

1  (3-oz.)  pkg.  raspberry  Jello         1  sm.  can  crushed  pineapple, 

1  c.  applesauce  drained 

7  oz.  7-Up  V3  c.  chopped  pecans 

Can  use  all  sugar-free  ingredients,  adding  artificial  sweetener.  Heat 
applesauce.  Add  Jello  and  stir  until  dissolved.  Cool  to  room  temperature. 
Stir  in  7-Up.  Add  pineapple  and  pecans.  Mix  thoroughly.  Pour  into  mold. 
Chill  until  firm.  Unmold  and  serve  on  lettuce,  garnished  with  small  clumps 
of  green  grapes. 

Note:  Good  with  poultry  and  pork. 


STRRUJfl€RRV  DCUGHT  

Shannon  Nichols 

1  Ig.  box  strawberry  Jello  2  boxes  Dream  Whip,  prepared 

1  c.  chopped  nuts  1  pkg.  frozen  strawberries, 

1  sm.  can  crushed  pineapple  thawed 

2  bananas,  sliced 

Fix  Jello  as  directed  on  box.  Let  thicken  a  little,  then  layer  ingredients 
into  another  dish,  beginning  with  V2  Jello,  then  other  ingredients  and 
Dream  Whip,  Jello,  mixture  of  ingredients,  then  rest  of  Dream  Whip. 
Chill  for  1  hour. 
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STRnUJBCRRV  D€UGHT 


Cathy  McNeely 

1  Ig.  pkg.  strawberry  Jello  1  (8  oz.)  Cool  Whip  topping 

1  Ig.  can  pineapple,  crushed  1  (8  oz.)  cottage  cheese 

Boil  pineapple.  Add  dry  Jello  and  stir  until  dissolved.  Put  in  refrigerator 
to  congeal.  Add  Cool  Whip  and  cottage  cheese  and  stir  together.  Refrig- 
erate until  ready  to  serve.  I 


SUJ€€TH€nRT  SniflD  

Zilphia  Nichols 

1  c.  chopped  nuts  1  jar  maraschino  cherries, 
8  oz.  cream  cheese  chopped 

2  c.  confectioners'  sugar  1  Ig.  Cool  Whip 
1  (11 -oz.)  can  crushed 

pineapple,  drained 

Combine  all  ingredients,  mixing  well.  Chill  and  serve. 


1  pkg.  Royal  pistachio  instant 

pudding 
Lg.  can  crushed  pineapple  with 

juice 


Lottie  Boykin 

1  c.  miniature  marshmallows 

1  c.  nuts 

Lg.  Cool  Whip 


Mix  pistachio  pudding  with  crushed  pineapple.  Add  1  cup  marshmallows 
and  1  cup  nuts.  Mix  and  fold  into  Cool  Whip. 


VUAA-VUAA  SniflD 


2  c.  water 

1  Ig.  pkg.  black  cherry  Jello  (or 
any  flavor) 
V4  c.  sugar 


Emogene  Boyette 

1  Ig.  can  crushed  pineapple 
1  med.  ctn.  Cool  Whip  (8  oz.) 
V2  c.  chopped  nuts 


Mix  the  sugar  and  water;  bring  to  a  boil,  then  add  Jello  and  pineapple. 
Take  off  heat  and  stir  until  dissolved.  Chill  until  it  begins  to  jell.  Fold  in 
Cool  Whip  until  blended.  Add  nuts  and  chill  overnight.  Can  be  prepared 
in  a  9  X  13  X  2-inch  dish  or  large  Jello  mold. 
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FRUIT  SHLRD 


Beverly  Boyette 

1  Ig.  can  fruit  cocktail  4  apples 

1  can  peaches  4  bananas 

1  bottle  maraschino  cherries  Sugar 
4  sm.  oranges 

Dice  peaches.  Peel  and  separate  orange  slices.  Remove  seeds.  Peel 
and  dice  apples.  Peel  and  slice  bananas.  Combine  all  fruit,  including 
liquid  from  canned  fruit  in  large  bowl.  Sweeten  to  taste. 


FRUIT  SRLRD 


6  mashed  bananas 
1  c.  sugar 

1  Ig.  can  crushed  pineapple  and 
juice 

1  Ig.  can  apricots  without  juice, 
chopped 


Janet  Nichols 

1  Ig.  can  unmixed  orange  juice, 
thawed 

1  can  water  (orange  juice  can) 
3  tsp.  lemon  juice 


Mix  altogether  and  freeze  in  big  pan  (at  least  9x13  inches;  can  use 
larger).  Partially  thaw  to  serve. 


GRRNDAAOTHCR'S  FR€SH  FRUIT  SRLRD 


1  apple 
1  tangerine 

1  c.  canned  peaches  with  syrup 
1  c.  grapes 
1  orange 


Doris  F.  Davis 

2  bananas 

8  to  10  maraschino  cherries 
with  syrup 
Va  to  1  c.  sugar 


Peel  apple,  orange,  tangerine  and  bananas  and  cut  up.  Add  cut-up 
peaches  and  cherries  with  the  syrup  and  the  cut-up  grapes.  Sprinkle 
sugar  over  top  of  fruit  and  let  sit.  Stir  after  sugar  has  melted.  May  be 
served  with  a  dollop  of  whipped  cream  or  Cool  Whip  or  served  over 
pound  cake.  Makes  approximately  8  cups. 
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CnULIFLOUJCft  sniRD 


Danee  Lemmons 

1  head  lettuce,  shredded  V*  c.  Parmesan  cheese 

1  head  cauliflower  V*  c.  sugar 

1  lb.  bacon,  cooked  2  c.  Hellmann's  mayonnaise 

1  sm.  onion 

Layer  lettuce,  then  cauliflower,  then  crumble  bacon  and  layer,  then 
onion.  Mix  Parmesan  cheese,  sugar  and  Hellmann's  mayonnaise.  Pour 
on  top  and  refrigerate  until  ready  to  serve.  Mix  and  enjoy. 


MnRINRTCD  V€G€TnBL€S 


1  can  shoe  peg  corn 

1  can  sweet  peas 

1  med.  red-purple  onion 


Cathy  McNeely 

1  med.  bell  pepper 
1  sm.  jar  pimiento 
1  can  French-style  green  beans 


Drain  all  vegetables.  Dice  onion  and  bell  pepper.  Mix  all  ingredients  in 
a  bowl.  Bring  to  a  boil  1  cup  vinegar,  1  cup  sugar  and  Vs  cup  oil.  Pour 
over  vegetables.  Cover  and  marinate  in  refrigerator  for  several  hours. 


SUJ€€T  &  SOUR  SUMMCR  V€G€Tn0L€S 


3  sm.  zucchini  (about  1  lb.), 

sliced  very  thin 
3  sm.  yellow  squash  (about  1 V2 

lbs.),  sliced  very  thin 
1  red  bell  pepper,  sliced  very 

thin 

V2  red  onion,  sliced  very  thin 


Susan  Boykin  Hoffman 

V2  c.  red  wine  vinegar 
V3  c.  sugar 
V4  c.  olive  oil 
V2  tsp.  salt 

1  Ig.  garlic  clove,  minced  and  . 
mashed 


In  a  1 -quart  jar,  with  a  tight-fitting  lid,  combine  zucchini,  yellow  squash, 
pepper  and  onion.  In  saucepan,  combine  the  vinegar,  sugar,  oil  and 
salt.  Bring  mixture  to  a  boil  and  stir  in  the  garlic.  Pour  mixture  over 
vegetables.  Close  the  jar  and  turn  it  upside  down  to  coat  the  vegetables 
in  the  marinade  every  hour  for  6  hours.  Drain  vegetables  and  serve 
chilled  or  at  room  temperature.  Can  be  made  1  day  ahead.  Keep  covered 
and  chilled.  Serves  4  to  6. 
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scnNDiNnvmN  sninD 


Mary  Rachael  B.  Miller 

1  c.  sm.  garden  peas  V2  c.  sliced,  stuffed  olives 

1  c.  French-style  green  beans  2  med.  size  onions 

3  stalks  celery,  diced  1  T.  water 
1  (2-oz.)  jar  pimento 

Dressing: 

V2  c.  salad  oil  IV2C.  sugar 

1  c.  vinegar 

Mix  above  ingredients  using  juices.  Add  salt  to  taste.  Then  mix  together 
salad  oil,  vinegar  and  sugar  and  pour  over  vegetables.  Let  stand  over- 
night before  using.  Drain  off  juices  when  ready  to  serve.  Refrigerate 
covered. 


MnRINnTCD  CRRROTS 


2  lbs.  carrots,  sliced  and  cooked 

until  tender  and  cool 
2  med.  onions,  chopped 
1  green  pepper,  chopped 
1  can  tomato  soup 


Pearl  Coleman  Bunn 

V4  c.  vinegar 
V2  c.  oil 
1  tsp.  salt 

1  tsp.  prepared  mustard 
1  tsp.  Worcestershire  sauce 


Heat  sugar  and  vinegar  to  dissolve  sugar.  Add  oil  gradually.  Blend 
mixture  into  soup.  Stir  to  eliminate  lumping.  Add  remaining  ingredients. 
Blend  together  and  chill. 


MRRINnTCD  CUCUMRCRS 


Pearl  Coleman  Bunn 
Janet  Nichols 


6  c.  sliced  cucumbers  (do  not 
peel) 

1  c.  bell  pepper,  diced 
1  c.  onion,  diced 


1  T.  celery  seed 

1  T.  salt 

2  c.  sugar 

1  c.  vinegar 


Mix  together  ingredients.  Place  in  refrigerator.  Let  it  marinate  at  least 
24  hours  before  serving. 
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rnco  sniflD 


1  lb.  hamburger/ground  turkey, 
cooked  crumbly,  washed  and 
drained 

1  sm.  can  pinto  beans,  drained 
2-oz.  bottle  hot  sauce  (Texas 

Pete  type) 
1  med.  to  Ig.  tomato,  sliced 
1  head  iceberg  lettuce,  torn  to 

bits 


Blonnie  S.  Stroud 

1  c.  shredded/grated  Cheddar 
cheese 

1  c.  cauliflower  flowerets 
1  bottle  diet  cucumber  salad 
dressing 

1  Ig.  pkg.  plain  taco  chips 


Just  before  serving,  toss!  Serve  immediately. 


Tflco  snmp  

Danee  Lemmons 

1  med.  head  lettuce,  shredded       1  c.  grated  cheese 
1  can  hot  chili  beans,  drained        1  bottle  Catalina  salad  dressing 
1  pkg.  nacho  cheese  Doritos,        Chopped  onions/tomatoes  (opt.) 
crunched 

Mix  all  above  ingredients  together  and  serve.  Don't  mix  until  ready  to 
serve  to  avoid  chips  from  becoming  soft. 


Tflco  sninp  

Patsy  Jones 

2  med.  tomatoes  2  c.  sharp  Cheddar  cheese 

2  med.  green  peppers  Med.  size  bag  Doritos 

2  heads  lettuce  24-oz.  bottle  Catalina  dressing 

1  lb.  ground  beef 

Brown  ground  beef.  Dice  tomatoes  and  green  peppers.  Rinse  lettuce 
and  cut  into  bite-size  pieces.  Grate  cheese.  Crush  Doritos.  Mix  all  ingre- 
dients, adding  Catalina  dressing  last. 


CHicK€N  sninp  

Mrs.  Pearl  Hunt 

4  c.  cooked  chicken  V2  c.  pecans,  chopped 

1  c.  cut  celery  V2  c.  salad  dressing 

V2  c.  sweet  relish 

Cut  cold  boiled  chicken  in  small  pieces.  Cut  celery  in  small  pieces.  Add 
all  together  and  mix  well.  Add  more  salad  dressing  if  needed. 


20 


28376-99 


cRnBAA€nT-pflSTn  sninD 


Nancy  Finch 

1  (12-oz.)  pkg.  garden-style 
twirls  pasta 

1  (8-oz.)  bottle  Zesty  Italian 
dressing 
1  tsp.  basil 

Cook  pasta.  Follow  directions  on  box.  Drain;  do  not  rinse.  Mix  pasta, 
V2  bottle  Zesty  Italian  dressing  (add  remaining  dressing  when  serving), 
basil,  garlic  salt  or  powder,  black  pepper  and  salt  to  taste.  Chill  in 
refrigerator.  Before  serving,  add  crabmeat,  remaining  dressing  and  to- 
matoes (optional).  Serve  on  lettuce. 


V2  tsp.  garlic  salt  or  powder 
V2  tsp.  onion  salt 
V2  tsp.  pepper 

1  sm.  pkg.  imitation  crabmeat 


pnsTn  sniRD 


1  lb.  bowtie  pasta 

1  (10-oz.)  jar  (V2  pt.)  garlic  jelly 

V2  c.  olive  oil 

1  red  pepper,  diced 


Shannon  Nichols 

1  green  pepper,  diced 
V2  c.  shredded  carrots 
V2  c.  wine  vinegar 
V2  T.  ground  pepper 


Add  pasta  to  6  cups  of  boiling  water.  Cook  5  to  7  minutes,  until  tender. 
Drain  and  rinse.  Coat  with  V2  cup  of  olive  oil.  Add  1  red  and  1  green 
pepper  (diced)  and  V2  cup  shredded  carrots.  Melt  garlic  jelly.  Mix  with 
vinegar  and  pepper.  Pour  over  pasta  mixture  and  toss. 


pnsTR  sninD 


Lisa  Batts 

16  oz.  tri-color  pasta  Italian  dressing  mix,  made 
1  bell  pepper  according  to  box  directions 

V2  c.  cubed  or  shredded  with  V4  c.  vinegar  and 

Cheddar  cheese  V2  c.  vegetable  oil 
V2  c.  cubed  or  shredded 

provolone  cheese 

Cook  pasta  according  to  box.  While  it  cooks,  cut  pepper  into  thin,  bite- 
size  strips  and  cheese  into  cubes  or  shred  it.  Mix  Italian  dressing.  Drain 
pasta;  add  pepper  and  cheese  while  hot.  Cheese  will  melt  as  you  stir. 
Once  combined,  pour  dressing  over  all  and  stir  again.  (I  don't  use  quite 
all  of  dressing.)  Refrigerate;  eat  cold. 
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BRUNSUJICK  ST€UJ 


2  (3-lb.)  fryers 

8  to  10  med.  potatoes,  cut  in 
sm.  pieces 

1  pt.  frozen  field  peas 

2  pt.  frozen  butter  beans 
2  pt.  frozen  corn 

1  can  shoe  peg  corn 


Helen  Boykin 

5  to  6  (15-oz.)  cans  tomatoes 

V4  c.  catsup 

1  can  tomato  soup 

Salt 

Black  pepper 

Red  pepper  to  taste 


Boil  chicken  until  done.  Remove  from  broth  and  cut  in  small  pieces  as 
you  would  for  chicken  salad.  Add  the  vegetables  to  the  broth.  When 
the  vegetables  are  partially  cooked,  add  the  chicken.  Cook  slowly  for 
about  2  hours,  stirring  often. 


BRUNSUJICK  ST€UJ 


1  hen 

1  lb.  stew  beef 

2  qt.  butter  beans 

1  qt.  corn 

4  qt.  tomatoes  (eight  16-oz. 
cans) 

2  to  3  (2V2-inch)  med.  onions 

Cook  chicken  and  beef  until  very  tender.  Remove  from  bones.  Put  meat 
and  broth  into  pot.  Add  butter  beans  and  onions.  Cook  until  beans  are 
done.  Add  tomatoes,  sugar,  salt  and  pepper.  Just  before  stew  is  done, 
add  corn.  When  corn  is  done,  add  mashed  potatoes.  Serve.  Freeze  well. 


Blonnie  S.  Stroud 

V2  hot  red  pepper 
2  lbs.  potatoes,  cooked  and 
mashed 
V4  stick  margarine 
V4  c.  sugar 
Salt  and  pepper 


CHILI  UJITH  B€nNS  

Susan  Crocker 

1  lb.  ground  beef  3  (I5V2-0Z.)  cans  kidney  beans 

V2  c.  chopped  onion  Chili  powder 

3  (I4V2-OZ.)  cans  tomatoes  Salt  and  pepper 

Brown  ground  beef  with  onions.  Drain  grease.  Add  tomatoes  and  kidney 
beans.  Season  to  taste  using  chili  powder,  salt  and  pepper.  Simmer 
30  minutes. 
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N€UI  €NGLnND  CLRM  CHOUIDCR 


Blonnie  S.  Stroud 

3  (7V2-OZ.)  cans  chopped  or 
minced  clams 

1  qt.  whole  milk 

4  saltines 

V4  lb.  salt  pork  (or  about  4 
slices  bacon) 

Drain  liquid  from  clams.  Add  enough  water  to  make  3  cups.  Crumble 
saltines  over  milk.  Cook  pork/bacon  until  crisp.  Remove;  crumble  and 
save.  Drain  off  all  fat  except  2  tablespoons.  Add  onions.  Cook  gently 
until  soft.  Add  clam  liquid,  potatoes,  salt  and  pepper.  Simmer  until 
potatoes  are  tender,  about  15  minutes.  Stir  milk  and  clams  into  potato 
mixture.  Dot  with  bits  of  margarine.  Heat  slowly  until  very,  very  hot  and 
flavors  are  well  blended.  Good  cooked  earlier  and  permitted  to  stay 
warm.  Just  before  serving,  sprinkle  bacon  on  top. 


1  (2  to  2V2-inch)  onion,  chopped 
2V2  c.  diced  raw  potatoes 

2  T.  butter/margarine 
V4  tsp.  salt  or  to  taste 


CHICK€N  SOUP  

Agnes  H.  Hinnant 

1  whole  chicken  3  c.  water 

2  c.  carrots  2  c.  celery 
2  c.  broth  2  c.  onions 

Cook  chicken  until  tender.  Debone  and  put  in  large  pot  with  carrots, 
broth,  water,  celery  and  onions  and  simmer  for  30  minutes  or  until  done. 
Add  salt  to  taste  when  done. 


CHICKCN  CORN  SOUP  FROM  PCNNSVLVRNIR 


1  whole  cooked,  chicken  (save 
3/4  c.  broth) 

4  eggs,  boiled  and  chopped 

2  cans  corn 


Gladys  Fulghum 

2  med.  onions 

4  to  5  stalks  celery 

3  or  4  carrots 
1  c.  cornmeal 


Boil  chicken  approximately  30  minutes,  till  tender.  Remove  from  broth. 
Debone  but  do  not  chop.  Put  corn,  chopped  onion,  chopped  celery  and 
sliced  carrots  in  broth.  Cook  till  tender.  Mix  V2  cup  cornmeal  in  V4  cup 
chicken  broth.  Let  set  for  awhile.  Put  chicken,  eggs  and  cornmeal  mix- 
ture back  into  broth  (over  low  heat).  Cook  until  thickened.  Serve  hot 
with  crackers. 
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susnN's  cMm  of  chickcn/ujild  ricc  soup 


Susan  Boykin  Hoffman 


V2  c.  wild  rice 
IV2  c.  water 

2  T.  butter 

3  Ig.  cloves  garlic,  minced 
1  med.  onion,  chopped 

4  to  5  carrots,  finely  chopped 
V2  c.  all-purpose  flour 

5  c.  chicken  broth  (Swanson's 
Natural  Goodness  canned 
broth) 


V2  tsp.  thyme 

1  bay  leaf 

V4  tsp.  nutmeg 

1  tsp.  salt 

Minced  parsley  (opt.) 
Minced  chives  (opt.) 

2  c.  skim  milk 

2  c.  half-and-half 
1  to  2  c.  cooked,  diced  chicken 
breast  meat  (opt.) 


In  a  covered  saucepan,  cook  the  wild  rice  with  water.  (Use  directions 
that  come  with  rice.)  In  soup  pot,  melt  the  butter  and  saute  the  onions 
and  garlic  until  softened.  Add  carrots  and  cook  until  tender.  Mix  in  the 
flour  and  stir/cook  over  low  heat  about  5  minutes,  adding  a  little  broth, 
if  necessary,  to  prevent  sticking.  Pour  in  chicken  broth  and  stir  with  a 
whisk  to  blend  smoothly.  Add  the  seasonings.  Slowly  add  milk  and  half- 
and-half.  Drain  and  add  rice  and  the  chicken.  Simmer  until  thickened, 
about  30  minutes.  Serves  6  as  a  main  course.  Can  be  frozen. 


Brown  meat,  onion  and  garlic.  Add  other  ingredients.  Bring  to  a  boil. 
Reduce  heat.  Simmer  30  minutes  or  longer.  This  is  more  like  a  stew 
than  a  soup.  Better  served  on  second  day  or  later.  *Prefer  Campbell's 
minestrone  soup. 


HODG€  PODGC  SOUP 


Blonnie  S.  Stroud 


1  lb.  ground  beef  or  turkey 
3  cans  minestrone  soup* 
3  cans  water 

1  (8-oz.)  can  pork  and  beans 
1  c.  chopped  onion 


V2  c.  thinly  sliced  celery 

1  clove  garlic,  minced 
V4  tsp.  ground  oregano 

2  T.  Worcestershire  sauce 
Salt  to  taste 


24 


28376-99 


U.S.  S€NnT€  B€nN  SOUP 


Blonnie  S.  Stroud 

2  lbs.  dried  navy  beans 
IV2  lbs.  smoked  ham  hocks 
1  Ig.  onion,  diced 
1  T.  margarine 

Wash  beans.  Run  through  hot  water  until  they  are  white.  Put  in  pot  with 
4  quarts  hot  water.  Add  ham  hocks.  Bring  to  a  boil.  Reduce  heat  and 
simmer  for  3  hours,  covered.  Saute  onions  in  margarine  until  golden. 
Add  to  bean  soup.  Season  with  salt  and  pepper.  Do  not  add  salt  until 
done  as  salt  toughens  the  dry  beans  if  added  in  the  beginning  of  cooking. 
Tear  the  fragments  of  lean  ham  into  shreds.  Add  to  soup.  Stir  and  serve. 


Salt  and  pepper  to  taste 
V4  tsp.  dill  weed  (opt.) 
V4  tsp.  dry  mustard  (opt.) 


CnNDI€D  SUJ€€T  POTnTO€S  

Lisa  Skinner 
Claudia  Howard 

6  sweet  potatoes  V2  c.  honey  or  corn  syrup 

Va  c.  butter  V2  c.  orange  juice 

Salt  to  taste 

Boil  6  medium  sweet  potatoes  without  paring  them.  When  tender,  drain 
and  remove  skins.  Cut  in  halves  lengthwise  and  arrange  in  a  buttered 
dish.  Season  with  salt.  Heat  butter,  honey  or  syrup  and  orange  juice.  Add 
to  potatoes.  Bake  at  400°  until  potatoes  are  lightly  browned  and  glazed. 


CflNDICD  VnMS  

Pattie  Davis 

10  med.  size  sweet  potatoes         V2  c.  orange  juice 
2  c.  sugar  2  c.  water 

2  c.  white  syrup 

Boil  potatoes.  Take  out  of  water.  Slice  and  place  them  in  a  pan.  Pour 
sugar  over  the  potatoes,  then  pour  syrup  over  them.  Mix  the  orange 
juice  and  water;  pour  over  the  potatoes.  Shake  the  pan  to  loosen  the 
potatoes  from  the  pan.  Place  in  oven  and  cook  until  they  are  glazed 
over.  Use  350°  oven. 
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CnNDI€D  vnMS 


Sarah  Radford 

4  med.  sweet  potatoes  V4  tsp.  almond  flavoring 

1 V2  c.  water  Va  c.  brown  sugar 

Vs  c.  granulated  sugar  2  pats  butter 

Boil  potatoes  until  almost  fork-tender.  Peel  and  cut  up  into  small  pieces. 
Boil  water,  granulated  sugar  and  flavoring  together  for  5  or  6  minutes. 
Put  cut  potatoes  in  a  casserole  dish  and  sprinkle  with  brown  sugar. 
Pour  sugar  water  over  this.  Dot  with  butter.  Cover  and  bake  at  350° 
for  45  minutes. 


SUJ€€T  POTnTO  PUDDING 


12  c.  grated  sweet  potatoes 
3V2  c.  sugar 

3  c.  milk  (or  more  to  moisten 
potatoes) 


1  tsp.  vanilla 
3  T.  margarine 

1  T.  cinnamon 

2  T.  allspice 


Pattie  Davis 


Mix  grated  potatoes,  sugar,  water,  spices  and  butter.  Cook  until  potatoes 
are  done  and  water  is  boiled  down  to  a  pudding  at  325°. 


SUJ€€T  POTRTO  SOUFFLC 


3  c.  cooked  sweet  potatoes 
V4  c.  brown  sugar 
V4  c.  milk 

1  tsp.  vanilla  flavoring 

Topping: 

1  c.  brown  sugar 
V2  stick  margarine 


Joan  Bunn 


V2  stick  margarine 
2  eggs 
Dash  salt 


1  c.  Rice  Krispies 

V2  to  1  c.  chopped  nuts 


Combine  potatoes,  sugar,  milk,  butter,  flavoring  and  eggs.  Bake  at  350° 
for  10  to  15  minutes.  Combine  melted  butter,  sugar,  cereal  and  nuts. 
Add  as  topping  and  bake  10  to  15  minutes  more. 
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SUJ€€T  POTOTO  SOUFFL€ 


Frances  Boyette 

Vs  stick  margarine 

1  tsp.  vanilla 

2  eggs,  well  beaten 


3  c.  cooked,  mashed  sweet 
potatoes 
1  c.  sugar 
Va  tsp.  salt 

Topping: 

1  c.  coconut 
1  c.  brown  sugar 
1  c.  chopped  nuts 

Mix  all  ingredients  and  pour  into  a  well  greased  baking  dish.  Mix  coconut, 
brown  sugar,  chopped  nuts,  margarine  and  Vs  cup  self-rising  flour  and 
pour  on  top  of  potato  mixture.  Bake  at  300°  for  25  minutes  or  until 
lightly  browned. 


Vs  stick  margarine 
Vs  c.  self-rising  flour 


CORN  CHOUJD€ft 


Blonnie  S.  Stroud 


4  slices  bacon 

1  med.  (2V2-inch)  onion, 
chopped 

IV2  c.  diced  raw  potatoes 

2  c.  fresh  corn  (or  Ig.  can 
cream-style  corn) 


3  c.  hot  water 
1  c.  evaporated  milk 
3  T.  butter 
2V2  tsp.  salt 
Dash  black  pepper 
1  tsp.  paprika 


Cook  bacon  slightly.  Add  onions.  Saute  until  onions  are  soft  and  bacon 
is  cooked.  Add  potatoes,  corn  and  water.  Cover  and  simmer  until  pota- 
toes are  tender.  Add  milk,  butter,  salt  and  pepper.  Reheat  to  boiling 
until  chowder  is  thickened.  (A  little  flour  or  cornstarch  may  be  added  if 
needed.)  Sprinkle  paprika  and  serve  hot.  A  one-dish  meal.  Makes  6 
servings,  240  calories  per  serving. 


CORN  PUDDING  

Jean  Lemmons 

2  c.  corn  2  T.  melted  margarine 

2  eggs,  beaten  1c.  evaporated  milk 

2  T.  flour  V2  tsp.  salt 

2  T.  sugar 

Mix  ingredients  in  order  listed.  Stir  well.  Bake  in  12-inch  square  casse- 
role dish  at  325°  for  approximately  45  minutes  (until  set  and  brown 
lightly). 
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CORN  PUDDING 


Mazelle  Bunn 

2V2  c.  fresh  sweet  corn 
3  eggs 
1  T.  flour 
1  T.  sugar 

Beat  eggs.  Add  salt,  flour,  sugar,  milk,  melted  butter  and  corn.  Stir. 
Pour  into  a  greased  baking  dish  and  bake  in  350°  oven  for  about  45 
minutes  or  until  it  is  real  firm. 


2  T.  butter  or  margarine 
IV2  c.  evaporated  milk 
V2  tsp.  salt 


SCnUOPCD  CORN 


2  eggs 

1  can  cream-style  corn  (12  oz.) 
2/3  c.  milk 

V2  c.  crushed  saltine  crackers 


Frances  Boyette 

3  T.  margarine,  cut  into  pieces 

1  T.  sugar 

V4  tsp.  salt 

Dash  ground  pepper 


in  bowl,  beat  eggs  until  frothy.  Stir  in  remaining  ingredients.  Mix  well. 
Pour  into  greased  1 -quart  casserole.  Bake  in  preheated  350°  oven  for 
60  minutes  or  until  knife  inserted  in  center  comes  out  clean.  Serve  hot. 
Makes  4  to  6  servings. 


HRRVRRD  0€€TS 


5  med.  fresh  beets  or  1  (16-oz.) 
can  sliced  beets,  drained 
1  T.  cornstarch 
V4  tsp.  salt 


Lois  Denny 

V4  c.  vinegar 
1  T.  sugar 

2/3  c.  water  or  beet  juice 


Prepare  and  cook  beets  or  drain  and  reserve  liquid  from  can.  In  small 
saucepan,  stir  together  cornstarch,  sugar  and  salt.  Gradually  stir  in 
water  and  vinegar.  Cook,  stirring  constantly,  until  thick  and  boils.  Stir 
in  beets.  Heat  through.  Serves  6  to  8. 
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ST€UI  FftlCD  Cnfi0nG€ 


Nellie  Byrd 

1  med.  head  cabbage  1  T.  sugar 

6  to  8  slices  streaked,  cured         VA  c.  water 
pork  Salt  and  pepper  to  taste 

Fry  pork.  Coarsely  chop  cabbage  and  put  in  skillet  with  pork  and  grease. 
Add  black  pepper,  sugar  and  water.  Allow  to  cook  for  2  to  3  minutes. 
Turn  and  taste  to  determine  on  saltiness  of  meat.  Cook  on  medium 
heat,  turning  frequently,  until  water  is  gone  and  cabbage  is  done  and 
golden  brown. 


"SIZZ€D"  COUnftDS 

(Steomed  Collorcls)  

Blonnie  Stott 

Thin,  sm.  slices  country  ham  or  Collards 
semi-cured  stuffed  sausage,  Salt 
cut  into  V2  to  V4-inch  slices 

Cook  ham  or  sausage  slices  (may  cook  sausage  the  day  before  and 
refrigerate  overnight  to  remove  fat)  in  enough  water  to  cover  the  amount 
of  collards  you  are  cooking.  Roll  collard  leaves  into  a  bundle  and  cut 
crosswise  in  about  V2-inch  strips.  When  meat  is  tender,  add  collards 
and  salt.  Keep  stirred  until  done.  Do  not  overcook.  They  are  delicious. 


POTnTO  CnSS€ftOL€ 


Anne  B.  Liles 


Vs  c.  melted  margarine 
V4  c.  chopped  onions  (opt.) 
1 V2  c.  crushed  crackers  or 
cornflakes 


IV2  qt.  diced  potatoes 
1  can  cream  of  chicken  soup 
1  c.  sour  cream 
1  c.  grated  Cheddar  cheese 

Cook,  drain  and  cool  potatoes.  Add  all  other  ingredients  except  crackers. 
Top  with  crackers  or  cornflakes.  Bake  at  350°  for  30  minutes.  (This 
dish  can  be  prepared  the  night  before  except  flakes.  You  will  need  to 
refrigerate  it.) 
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cftcniviv  POTnTo  cnsscRoic 


Lois  Denny 


6  to  10  med.  potatoes 

8  oz.  cream  cheese,  softened 

8-oz.  ctn.  sour  cream 


V2  tsp.  garlic  salt 
V2  tsp.  onion  salt 
Paprika  (on  top) 


V2  c.  melted  margarine 
1  c.  chopped  chives,  parsley  or 
onion 

Peel  potatoes;  cut  in  pieces.  Cook  in  water  until  soft.  Drain  and  mash. 
Beat  cream  cheese  with  mixer  till  smooth.  Add  potatoes  and  other 
ingredients.  Mix  till  smooth.  Pour  in  3-quart  casserole  or  2  small  casse- 
roles. Sprinkle  with  paprika.  Refrigerate  overnight.  Remove  15  minutes 
before  baking.  Cook  at  350°  for  30  minutes.  (Can  be  frozen.)  Serves 
8  to  10. 


Recipe  Favorites 
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Helpful  Hints 

When  preparing  a  casserole,  make  an  additional  batch  to  freeze.  It 
makes  a  great  emergency  meal  when  unexpected  guests  arrive. 
Just  take  the  casserole  from  the  freezer  and  bake  it  in  the  oven. 

To  keep  hot  oil  from  splattering,  sprinkle  a  little  salt  or  flour  in  the  pan 
before  frying. 

Never  overcook  foods  that  are  to  be  frozen.  Foods  will  finish  cook- 
ing when  reheated.  Don't  refreeze  cooked  thawed  foods. 

A  few  drops  of  lemon  juice  added  to  simmering  rice  will  keep  the 
grains  separated. 

Green  pepper  may  change  the  flavor  of  frozen  casseroles.  Clove, 
garlic  and  pepper  flavors  get  stronger  when  they  are  frozen,  while 
sage,  onion  and  salt  get  milder. 

Don't  freeze  cooked  egg  whites;  they  become  tough. 

Spray  your  grill  with  vegetable  oil  to  prevent  sticking. 

instant  potatoes  are  a  good  stew  thickener. 

When  freezing  foods,  label  each  container  with  its  contents  and  the 
date  it  was  put  into  the  freezer.  Store  at  Always  use  frozen 
cooked  foods  within  one  to  two  months. 

Store  dried  pasta,  rice  (except  brown  rice)  and  whole  grains  in  tight- 
ly covered  containers  in  a  cool,  dry  place.  Always  refrigerate  brown 
rice,  and  refrigerate  or  freeze  grains  if  they  will  not  be  used  with- 
in five  months. 

Glazed  pottery,  earthenware,  glass,  metal  -  all  can  be  used  for 
casseroles.  Many  of  these  casserole  containers  come  in  bright  col- 
ors and  pleasing  designs  to  complement  your  tableware.  The  type  of 
container  you  use  makes  very  little  difference,  as  long  as  it  is  heat- 
proof. 

Souffle  dishes  are  designed  with  straight  sides  to  help  your  souffle 
climb  to  msagnificent  heights.  Ramekins  are  good  for  serving  individ- 
ual casseroles. 

To  keep  boiled  lasagna  noodles  from  sticking  together  as  they  cool, 
keep  the  noodles  separate  by  draping  them  over  the  rim  of  a  pot. 


A/loin  Dishes  &  Casseroles 

OLD  FflSHION€D  CHiCK€N  PRSTRV  

Blonnie  Stott 

3  to  4  lbs.  chicken,  cut  in  pieces    Lard  (just  sm.  amount) 
Salt  and  pepper  to  taste  1 V*  c.  warm  water 

8  c.  plain  flour  Dash  sugar 

Cook  chicken  until  tender  in  plenty  of  water  seasoned  with  salt  and 
black  pepper.  Add  a  little  sugar  and  a  small  amount  of  lard  if  desired. 
Make  pastry  of  8  cups  plain  flour  and  1 V4  cups  warm  water  and  knead 
until  firm.  Make  6  balls,  working  in  flour  as  needed,  when  balling  it.  (I 
use  cabinet  top  to  roll  it  on  until  real  thin.)  Cut  into  strips  as  wide  as 
you  can.  If  you  want  to  freeze  pastry,  place  them  into  a  12  x  14-inch 
pan,  dusting  the  pan  with  flour.  Place  waxed  paper  between  each  layer 
as  you  roll  it.  Cover  tightly  with  waxed  paper.  When  ready  to  cook,  keep 
the  water  boiling.  Place  in  layers  of  pastry,  stirring  lightly  to  keep  from 
sticking.  As  you  finish,  reduce  heat.  Drop  about  8  boiled  eggs,  cut  in 
half,  into  pastry.  Cut  heat  off.  Cover  until  ready  to  serve.  This  is  good 
to  prepare  for  freezing,  so  you'll  have  it  ready  when  you  need  it. 


CftCRMV  CHICK€N  RIC€  CRSS€ROL€ 


Blonnie  S.  Stroud 


1  c.  wild  rice  (may  use  reg. 
long-grain) 
Vz  c.  chopped  onion 
V2  c.  butter  or  margarine 
V4  c.  flour 

1  (6-oz.)  can  broiled,  sliced 
mushrooms 
Chicken  broth 


V4  tsp.  black  pepper 

IV2  c.  half-and-half 

3  c.  diced,  cooked  chicken 

V4  c.  diced  pimiento 

2  T.  snipped  parsley 

1 V2  tsp.  salt 

V2  c.  slivered  almonds 


Prepare  rice  according  to  package  directions.  (If  using  regular  long- 
grain,  simmer  25  minutes  after  bringing  to  a  boil.)  Cook  onion  in  butter 
or  margarine  till  tender  but  not  brown.  Remove  from  heat.  Stir  in  flour. 
Drain  mushrooms,  reserving  liquid.  Add  enough  chicken  broth  to  liquid 
to  measure  1 V2  cups.  Gradually  stir  flour  mixture.  Add  half-and-half. 
Cook  and  stir  until  thick.  Add  rice,  mushrooms,  chicken,  pimiento,  pars- 
ley, salt  and  pepper.  Pour  into  a  2-quart  flat  casserole  dish.  Sprinkle 
with  almonds.  Bake  for  25  to  30  minutes  at  350°.  Serves  8. 
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CHICK€N  AND  RIC€ 


1  lb.  boneless,  skinless  chicken 
breasts 
V4  tsp.  salt 
V4  tsp.  curry  powder 
1  med.  onion,  sliced 
1  can  cream  of  mushroom  soup 


Susan  Boykin  Hoffman 

V4  c.  sliced  celery 
V2  lb.  fresh  mushrooms,  sliced 
1  pkg.  Uncle  Ben's  long-grain 
and  wild  rice 

1  c.  sour  cream  (reg.,  lowfat  or 
nonfat) 


Cook  chicken  with  salt,  curry  powder  and  onion  until  done.  Save  strained 
broth  for  making  rice.  When  chicken  is  cool,  cut  into  pieces.  Saute 
mushrooms  in  a  little  broth  or  butter.  Cook  rice  according  to  instructions 
on  package  using  reserved  broth  or  water.  Saving  some  mushrooms 
for  the  top,  combine  chicken,  rice  and  mushrooms.  Blend  together  soup 
and  sour  cream  and  toss  with  chicken  and  rice.  Put  in  baking  dish  and 
top  with  remaining  mushrooms.  Cover  and  bake  1  hour  at  350°.  (Can 
be  prepared  up  to  baking  one  day  in  advance.) 


L€AAON  CHICKCN 


1  lb.  skinned,  boneless  boned 
chicken  breasts,  cut  into  strips 
1  med.  onion,  chopped 

1  tsp.  garlic  powder 

2  T.  margarine 
1  T.  cornstarch 


Jean  Lemmons 

1  (13y4-oz.)  can  chicken  broth 

2  T.  lemon  juice 

1  Ig.  carrot,  sliced  diagonally 

V2  tsp.  salt 

1  c.  snow  pea  pods 

IV2  c.  dry  Minute  Rice 


Saute  chicken  and  onion  in  margarine  until  chicken  is  lightly  browned. 
Stir  in  cornstarch  and  cook  1  minute.  Add  broth,  carrot,  lemon  juice  and 
salt.  Bring  to  a  full  boil.  Stir  in  pea  pods  and  uncooked  rice.  Cover; 
remove  from  heat.  Let  stand  5  minutes.  Fluff  with  a  fork.  Makes  4 
servings. 
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niMOND  CHICK€N 


Joan  Bunn 


1  c.  boned  chicken 

1  T.  cornstarch 

2  T.  sherry 

1  c.  diced  celery 
V2  c.  water 

2  T.  chopped  green  pepper 


V2  c.  silvered  almonds 
1  tsp.  salt 
V2  tsp.  sugar 

1  tsp.  monosodium  glutamate 
Vs  c.  vegetable  oil 
1  c.  diced  onion 
1  tsp.  salt 

Brown  almonds  in  oil.  Cut  chicken  into  date-sized  pieces.  Mix  with  1 
teaspoon  salt,  sugar,  cornstarch,  monosodium  glutamate  and  sherry. 
Heat  wok.  Pour  in  oil  and  heat.  Let  cool  slightly  to  prevent  sticking. 
Saute  chicken  in  hot  wok  for  2  minutes.  Remove  onto  plate.  Cook  green 
pepper,  celery  and  onion  in  remaining  liquid  for  3  minutes.  Put  chicken 
back  in  skillet  and  mix  with  vegetables.  If  sauce  is  too  dry,  add  more 
water,  1  teaspoon  at  a  time.  If  you  want  gravy  tor  rice,  add  the  water 
mixed  with  2  teaspoons  cornstarch  and  stir  into  sauce.  Cook  for  2 
more  minutes. 


S€SRIVI€  CHICKCN 


Joan  Bunn 


V2  tsp.  minced  garlic 
V4  tsp.  black  pepper 
4  boneless,  skinless  chicken 

breast  halves,  cut  in  1-inch 

pieces 
4  c.  cooked  rice 


Vegetable  cooking  spray 
4  T.  sesame  seeds 
V4  to  V2  c.  reduced-sodium  soy 
sauce 
V4  c.  honey 

1  tsp.  minced  fresh  ginger  or  V2 
tsp.  ground  ginger 

Toast  sesame  seeds  lightly  over  medium  heat  for  about  2  minutes  using 
a  dry  nonstick  skillet.  Prepare  marinade  by  combining  toasted  sesame 
seeds  with  soy  sauce,  honey,  ginger,  garlic  and  pepper.  Stir  well.  Pour 
marinade  over  chicken.  Marinate  at  least  30  minutes.  For  maximum 
flavor,  marinate  overnight.  Coat  a  nonstick  skillet  with  cooking  spray 
and  place  over  medium  heat.  Pour  the  chicken  pieces  and  marinade 
into  the  hot  pan.  Stir-fry  for  4  to  6  minutes  or  until  chicken  is  thoroughly 
cooked.  Serve  over  hot  rice  or  Chinese  noodles. 
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CHICK€N  D€UGHT 


1  sm.  jar  dried  beef 
1  stick  margarine 
6  chicken  breasts  (boneless) 
1  lb.  bacon  (or  enough  to  wrap 
breast) 


Bill  Boswell 

8  oz.  sour  cream 

1  can  cream  of  mushroom  soup 


In  a  baking  dish,  melt  margarine.  Next,  layer  dried  beef  (after  rinsing 
under  warm  water).  Wrap  chicken  in  one  or  two  bacon  strips,  depending 
on  size  of  breast.  Place  in  dish.  Mix  soup  and  sour  cream  in  a  bowl. 
Pour  over  chicken.  Cover  with  foil.  Bake  at  350°  for  one  hour.  Last  15 
minutes,  uncover.  The  gravy  is  excellent  over  biscuits. 


CHICK€N  POT  Pl€   

Ann  M.  Strother 

4  c.  boiled  chicken,  cut  into  sm.     1  can  cream  of  celery  soup 
pieces  (unsalted)  1  can  cream  of  chicken  soup 

1  can  Veg-AII  vegetables,  1  c.  chicken  broth 

drained 

Topping: 

1  c.  self-rising  flour  1  stick  margarine 

1  c.  milk  V4  tsp.  black  pepper 

Place  chicken  in  bottom  of  large  casserole  dish  or  pan.  Pour  Veg-AII 
(drained)  over  chicken.  Add  soups  (undiluted)  and  chicken  broth.  Put 
flour,  margarine,  milk  and  black  pepper  in  bowl.  Mix  well  with  mixer. 
Pour  over  chicken  casserole  and  bake  for  1  hour  at  350°  until  crust 
is  brown. 


CH»CK€N  Pl€  

Mildred  D.  Boswell 

4  chicken  breasts  1  c.  buttermilk 

1  can  cream  of  chicken  soup         1  stick  melted  butter  or 

1  soup  can  chicken  broth  margarine 

1  c.  self-rising  flour 

Cook  chicken  and  save  broth.  Heat  chicken  soup  and  broth  until  smooth. 
Combine  flour,  buttermilk  and  stick  of  butter  or  margarine.  Cut  chicken 
breast  in  pieces.  Place  in  bottom  of  dish.  Pour  soup  over  this.  Then 
pour  the  flour  mixture  over.  Cook  on  medium  heat  until  brown. 
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CHICKCN  POT  Pl€ 


1  (16-oz.)  pkg.  frozen  mixed 
vegetables 
4  c.  cooked  chicken 
16  oz.  chicken  broth 


Emogene  Boyette 

2  cans  cream  of  chicken  soup 
IV2  sticks  melted  margarine 
IV2C.  milk 

IV2  c.  self-rising  flour 


Cook  chicken  with  some  salt  in  as  little  water  as  possible.  Remove  from 
bones  and  leave  in  chunks.  Place  in  bottom  of  9  x  13-inch  dish.  Use 
the  16  ounces  of  broth  to  cook  vegetables  about  5  minutes.  Mix  with 
this  the  2  cans  of  soup.  Add  salt  and  pepper  to  taste.  Pour  this  mixture 
over  chicken.  Melt  the  margarine.  Blend  with  the  milk  and  flour  until 
smooth.  Spread  this  mixture  over  the  top  to  form  crust.  Bake,  uncovered, 
at  350°  for  1  hour. 


MnRINRTCD  CHICKCN  OR  STCRK  STRIPS 


V4  c.  soy  sauce 
V4  c.  brown  sugar 
1  tsp.  ground  ginger 

1  tsp.  dry  mustard 
Black  pepper  to  taste 
V4  c.  teriyaki  sauce 

2  T.  salad  oil 

V2  tsp.  meat  tenderizer 


Lois  Denny 

1  T.  sesame  seed 
1  can  sliced  water  chestnuts 
4  skinless,  boneless  chicken 
breasts,  cut  in  strips  or  left 
whole,  or  1  lb.  sirloin  steak 
(1 V2  inches  thick),  cut  into 
strips 


Prepare  marinade  and  pour  over  your  choice  of  meat.  Refrigerate  over- 
night. Cook  in  marinade  under  broiler  in  broiler  pan  2  to  3  minutes  each 
side.  (Don't  cook  in  glass  casserole.) 


CHICK€N  CRSS€ROL€ 


1  chicken,  cooked  and  deboned 

1  stick  margarine 

V2  c.  chopped  onions 

1  can  cream  of  chicken  soup 


Sadie  Williamson 

1  Ig.  can  milk 

1  sm.  pkg.  Pepperidge  Farm 
herb  dressing 

2  c.  chicken  broth 


Simmer  onions  and  margarine  until  soft.  Then  mix  dressing,  onion, 
broth,  chicken  and  soup  together.  Pour  in  casserole  dish  (9  x  13  inches). 
Pour  milk  on  top.  Cook  until  slightly  brown,  about  30  or  40  minutes, 
at  350°. 
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GROUND  B€€F/TUftK€V  ORICNTni  CnSS€ROL€ 


1  c.  diced  onion 
1  c.  sliced  celery 
3  T.  butter 
Va  c.  rice 

1  lb.  ground  beef/turkey 

1  can  cream  of  chicken  soup 


Blonnie  S.  Stroud 

1  can  cream  of  mushroom  soup 

1 V2  c.  water 

V4  c.  soy  sauce 

V4  tsp.  black  pepper 

Chinese  noodles 


Saute  onions  and  celery  in  butter.  Remove  from  heat.  Brown  rice  and 
beef.  Put  aside.  In  greased  casserole  bowl,  mix  chicken  soup,  mush- 
room soup,  water,  soy  sauce  and  pepper.  Add  onion,  celery,  rice  and 
beef  mixture.  Stir  well.  Bake  at  300°  for  30  minutes  with  the  lid  on  and 
30  minutes  without  the  lid.  Serve  over  Chinese  noodles. 


Hm  T€TRnZZINI  

Lois  Denny 

2V2  c.  cooked  ham,  diced  1  can  cream  of  chicken  soup 

1  can  cream  of  mushroom  soup     V2  c.  grated  Parmesan  cheese 
V2  c.  chopped  green  pepper 
^  1  (7-oz.)  pkg.  broken,  cooked 
spaghetti 

Mix  all  ingredients,  except  cheese,  in  2-quart  casserole.  Sprinkle  with 
cheese.  Bake  at  350°  for  30  to  35  minutes.  (Could  make  2  small  casse- 
roles. This  freezes  nicely.) 

Note:  A  great  leftover  idea. 


T€XRS  HRSH 


1  Ig.  onion,  thinly  sliced 
1  Ig.  green  pepper,  minced 

1  lb.  hamburger 
3  T.  margarine 

2  c.  cooked  tomatoes 
V2  c.  raw  long-grain  rice 


William  Stroud 

1  tsp.  chili  powder  (prefer  hot) 
1  tsp.  salt 

V2  tsp.  black  pepper 
1  clove  garlic,  crushed  or 
pressed 


Saute  onions,  green  pepper  and  ground  beef  in  butter  until  vegetables 
are  tender.  Strain  off  fat.  Add  cooked  tomatoes,  rice,  chili  powder, 
salt,  black  pepper  and  pressed  garlic.  Mix  well.  Spoon  into  a  2-quart 
casserole  with  lid.  Bake  at  375°  for  35  minutes.  Remove  cover.  Cook 
15  to  20  minutes  more  uncovered. 
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JOHNNV  mz^m 


Shirley  Strother 

3  lbs.  hamburger  2  green  bell  peppers 

2  Ig.  cans  tomato  sauce  1  sm.  bottle  olives 

2  cans  tomato  puree  1  lb.  Cheddar  cheese 

1  can  tomatoes  1  Ig.  bag  egg  noodles 

1  med.  onion 

Brown  hamburger,  onion  and  peppers.  Add  tomato  sauce,  tomato  puree 
and  tomatoes.  Cut  olives  in  half  and  add  these  plus  juice.  Cook  noodles 
as  directed  on  package.  Do  not  overcook.  Layer  in  large  ovenproof 
bowl  or  pan:  noodles,  sauce  mixture  and  cheese.  Top  with  cheese. 
Bake  in  350°  oven  for  30  minutes. 


STUFFCD  P€PP€RS 


4  Ig.  green  bell  peppers 
1  lb.  ground  beef  (uncooked) 
IV2  c.  cooked  rice 
V4  chopped  onion 


Zilphia  Nichols 

1 V2  tsp.  salt 

2  (8-oz.)  cans  tomato  sauce 
Vs  tsp.  pepper 


Split  peppers  lengthwise  and  wash.  Combine  beef,  cooked  rice,  onion, 
salt,  pepper  and  V2  can  tomato  sauce.  Pile  mixture  onto  peppers  in 
large  baking  dish.  Pour  remaining  tomato  sauce  over  stuffed  peppers. 
Cover  and  bake  in  350°  oven  about  1 V4  hours  or  until  peppers  are 
tender. 


B€€F  STROGRNOFF 


1  med.  onion,  chopped 
Garlic  salt 
V4  c.  butter 
1  lb.  hamburger 


Wendy  Skinner 

2  T.  flour 

1  can  cream  of  mushroom  soup 

1  c.  sour  cream 

1  box  elbow  noodles 


Saute  onion  and  butter  over  medium  heat.  Add  hamburger  and  brown. 
Add  flour,  soup  and  garlic  salt  to  taste.  Simmer,  uncovered,  until  heated 
through,  on  low.  Stir  in  sour  cream.  Serve  over  cooked  noodles. 
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Joan  Parker 

2  lbs.  hamburger 
1  qt.  tomato  juice 
1  jar  Ragu  spaghetti  sauce 
1  Ig.  box  spaghetti  noodles, 
cooked 

Brown  hamburger  and  add  tomato  juice  and  spaghetti  sauce.  Simmer 
for  1  hour.  Preheat  oven  to  400°.  Drain  noodles  and  put  in  a  casserole 
dish.  Add  sauce  and  cover  completely  with  grated  cheese.  Bake  until 
cheese  is  melted  (about  10  to  15  minutes).  Optional:  Mix  mozzarella 
cheese  with  the  sharp  cheddar  cheese. 


1  lb.  sharp  cheddar  cheese, 
grated 


GOUinSH   

Lisa  Batts 

1  lb.  ground  beef  1  sm.  can  pimiento 

1  lb.  sharp  cheese  8  oz.  macaroni 

1  can  tomato  soup  Salt  and  pepper  to  taste 

1  or  2  onions,  chopped  2  T.  butter 

Brown  beef.  Saute  onions  in  small  amount  butter  and  add  to  beef.  Mix 
in  soup  plus  one  can  water,  chopped  onion,  pimiento  and  salt  and 
pepper  to  taste.  Mix  in  macaroni,  cooked  according  to  box  directions. 
Cut  cheese  into  cubes  and  add  to  goulash.  Simmer  about  45  minutes 
over  low  heat. 


PIZZfl  CnSS€ftOL€ 


2  lbs.  hamburger 

1  sm.  onion 

2  cans  Campbell's  Italian  tomato 
soup 


Janna  Hinnarit 

1  pkg.  pepperoni 

8  oz.  Mueller's  twist 

2  pkgs.  shredded  mozzarella 
cheese 


Brown  hamburger  and  onion.  Drain  off  grease.  Cook  twists  and  drain. 
Layer  bottom  of  casserole  dish  with  hamburger  and  onion.  Then  add 
Mueller's  twists.  Spread  Campbell's  Italian  tomato  soup  over  twists. 
(Add  little  water.)  Top  with  pepperoni  and  cheese.  Bake  at  350°  for 
20  minutes. 
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HnMAURGCR  CnSS€ROL€ 


1  lb.  hamburger 
1  pkg.  Velveeta  shells  and 
cheese 


Janna  Hinnant 

1  can  Campbell's  Italian  tomato 
soup 

1  pkg.  shredded  Cheddar  cheese 


Brown  hamburger  and  drain  off  grease.  Cook  Velveeta  shells  and 
cheese  according  to  box  directions.  Mix  hamburger,  shells  and  cheese 
and  Campbell's  Italian  tomato  soup.  Put  in  casserole  dish.  Top  with 
shredded  cheese.  Bake  at  350°  until  cheese  melts. 


HRMfiURGCR  TOT  CRSS€ROL€ 


IV2  lbs.  ground  beef 
1  (IOV4-OZ.)  can  cream  of 
mushroom  soup 


Amy  L  Browder 

V2  c.  shredded  Cheddar  cheese 
1  (12-oz.)  box  later  Tots 
Salt  and  pepper 


Brown  ground  beef  and  drain.  Add  cream  of  mushroom  soup,  cheese 
and  salt  and  pepper  to  taste.  Mix  well.  Spread  in  9  x  11 -inch  rectangle 
casserole  dish.  Place  Tater  Tots  on  top  and  cook  in  400°  oven  for  20 
minutes  (until  Tater  Tots  are  brown).  Serve  immediately. 


€GGPLRNT  LRSRGN€ 


Archie  Stroud 

1  Ig-  eggplant  1  tsp.  powdered  oregano 

1  egg  1  Ig.  (28  oz.)  Ragu  sauce  or  your 

Cornmeal  or  flour  favorite  spaghetti  sauce 

1  lb.  ground  beef  1  lb.  Jack  cheese,  thinly  sliced 

2  med.  (2V2-inch)  onions 
2  (10-oz.)  pkgs.  chopped 

spinach,  barely  thawed 

Slice  eggplant.  Do  not  peel.  Dip  in  cornmeal  or  flour.  Brown  on  both 
sides.  Brown  hamburger  and  onions.  Add  the  spinach  and  oregano. 
Stir  until  the  spinach  is  thawed  completely.  In  a  13  x  9  x  2-inch  dish, 
place  a  layer  of  eggplant,  all  of  the  meat  sauce,  all  of  the  spaghetti  sauce 
and  another  layer  of  eggplant.  Cover  completely  with  Jack  cheese.  Cook 
at  350°  for  30  minutes  to  one  hour,  until  it  is  well  melted,  but  do  not 
permit  cheese  to  toughen. 
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LnsRGNn 


Joan  Bunn 

8  oz.  yolk-free  broad  noodles 
8  oz.  fat-free  sour  cream 
8  oz.  fat-free  ricotta  or  cottage 

cheese 
3  c.  part-skim  mozzarella 
cheese,  shredded 


Vegetable  cooking  spray 
1  lb.  extra  lean  ground  round 

1  (26-oz.)  jar  reduced-fat  tomato- 
based  pasta  sauce 

8  oz.  tomato  sauce 

2  tsp.  Italian  seasoning 

Preheat  oven  to  350°.  Lightly  spray  9  x  13-inch  baking  dish  with  vegeta- 
ble cooking  spray.  Set  aside.  Brown  ground  round  and  drain  well.  Add 
pasta  sauce,  tomato  sauce  and  Italian  seasoning.  Simmer  for  10  to  15 
minutes.  Cook  noodles,  while  sauce  simmers,  according  to  package 
directions.  Drain.  Combine  hot  noodles  with  sour  cream,  ricotta  cheese 
and  all  but  1  cup  of  mozzarella  cheese.  Layer  ingredients  by  pouring 
half  of  noodle/cheese  mixture  on  bottom  of  baking  dish.  Top  with  half 
of  the  pasta  sauce  mixture.  Add  remaining  noodle/cheese  mixture  and 
top  with  remaining  pasta  sauce  mixture.  Bake  for  30  minutes.  Remove 
from  oven  and  top  with  remaining  mozzarella  cheese.  Return  to  oven 
for  2  minutes  or  until  cheese  melts.  Makes  9  servings,  340  calories  each. 


BRKCD  ZITI 


Lisa  Batts 

1  (28-oz.)  jar  spaghetti  sauce         5  c.  hot  cooked  ziti  macaroni 
1 V2  c.  shredded  mozzarella  (about  3  c.  dry) 

cheese  (6  oz.)  V4  c.  grated  Parmesan  cheese 

In  large  bowl,  combine  spaghetti  sauce,  1  cup  mozzarella  cheese  and 
ziti,  cooked  according  to  directions  on  box.  Spoon  into  2-quart  baking 
dish.  Sprinkle  with  remaining  mozzarella  and  Parmesan  cheeses.  Bake 
at  350°  for  30  minutes  or  until  hot  and  bubbling.  Can  be  made  in 
advance,  refrigerated  or  frozen  and  then  cooked. 


STROA/IBOLI 


1  can  Pillsbury  pizza  crust 
1  (14-oz.)  jar  pizza  sauce 
1  sm.  pkg.  pepperoni 
1  lb.  hamburger,  browned  and 
drained 


Kesha  Liles 

3/4  c.  mozzarella  cheese, 
shredded 
V4  c.  Cheddar  cheese,  shredded 
V4  c.  green  bell  pepper  (opt.) 
V4  c.  chopped  onion  (opt.) 


On  a  lightly  greased  large  cookie  sheet,  spread  pizza  crust  (do  not  roll). 
In  the  middle  of  crust,  spread  pizza  sauce.  Add  hamburger,  pepperoni, 
peppers  and  onions.  Top  with  cheeses.  Bring  corners  together  on  top 
and  sides  to  cover  mixture.  Bake  at  400°  for  20  minutes. 
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RUBV'S  mm  LORF 


IV2  lbs.  ground  chuck 

V2  lb.  mild  sausage 

1  sm.  green  pepper,  diced 

1  sm.  onion,  diced 

2  c.  crushed  cornflakes 


Claudia  Howard 

2  eggs 

1  c.  Campbell's  tomato  soup 
plus  water 
Salt  and  pepper  as  desired 


Mix  all  ingredients  and  add  enough  water  to  desired  consistency.  Pat 
out  into  1  large  loaf  or  2  small  loaves.  Bake  in  greased  pan  at  350°  for 
1 V2  hours.  Garnish  top  with  catsup  and  return  to  oven  for  a  couple  of 
minutes  if  desired. 


OV€N  ST€UJ  B€€F  

Jack  Denny 

2  to  3  lbs.  lean  stew  beef  1  can  mushroom  pieces 

1  can  cream  of  mushroom  soup 

Stir  beef,  soup  and  mushroom  pieces  together  in  2-quart  casserole 
dish.  Cover.  Cook  2  hours  at  325°.  Serve  over  rice.  (Onions  may  be 
added  to  mixture.) 


HflRDV  FISH  ST€UJ  (OR  CHOmD€R) 


William  Stroud 

1  lb.  flounder  fillets  (fresh)  2  c.  tomato  juice  or  tomato 

1  lb.  potatoes  sauce 
1  lb.  onions  1  doz.  eggs 

4  slices  bacon  or  salt  pork  Salt  to  taste 

Cut  flounder  into  pieces  about  1 V2  to  2  inches  square.  Cut  potatoes 
into  1-inch  cubes.  Cut  onions  about  same  size.  Brown  bacon/pork  until 
crisp.  Remove;  crumble  and  save  bacon.  Layer  fish,  potatoes  and  on- 
ions. Repeat.  Cook  slowly  in  large  pot  for  1  hour  or  until  very  done. 
Add  tomato  juice  or  paste.  Stir  easily.  Break  eggs,  one  at  a  time,  into 
a  small  bowl.  Place  them  very  easily  into  the  stew.  Cook  about  25 
minutes  or  until  the  eggs  are  well  done.  Serve  in  bowls.  Sprinkle  crum- 
bled bacon  on  top. 
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BnK€D  BCnNS 


1  Ig.  can  pork  and  beans 
4  T.  ketchup 

2  T.  molasses 

1  tsp.  Worcestershire  sauce 

2  T.  prepared  mustard 


3  T.  brown  sugar 
2  to  3  T.  onions 
1  lb.  bacon 
1  sm.  bell  pepper 


Nellie  Byrd 


Fry  bacon  and  crumble.  Mix  beans,  bacon,  ketchup,  molasses,  Worces- 
tershire sauce,  brown  sugar,  mustard,  chopped  onions  and  chopped 
bell  pepper.  Pour  into  baking  dish  and  bake  45  minutes  at  350°. 


BnK€D  B€nNS  

Patsy  Jones 

1  lb.  ground  beef  1  T.  A.1. 

Lg.  can  pork  and  beans  1  tsp.  mustard 

6  oz.  ketchup  Va  c.  brown  sugar 

1  tsp.  Heinz  57 

Brown  ground  beef.  Mix  pork  and  beans  and  other  ingredients.  Place 
ground  beef  in  bottom  of  casserole  dish.  Pour  other  ingredients  on  top. 
Bake  at  350°  for  1 5  minutes  and  remove  casserole.  Stir  hamburger  and 
other  ingredients  together.  Place  back  in  oven  and  bake  for  45  minutes. 


Meredith  Renfrew  Strother 

1  lb.  hamburger  16  oz.  pork  and  beans 

Lg.  onion  1  tsp.  mustard 

Dehydrated  bell  pepper  V*  c.  ketchup 

V2  c.  brown  sugar  Dash  Worcestershire  sauce 

Brown  hamburger,  onion  and  bell  pepper.  Combine  pork  and  beans, 
brown  sugar,  mustard,  ketchup  and  Worcestershire  sauce.  Add  ham- 
burger mixture.  Bake  at  400°  for  45  minutes. 


n  POT  OF  PRI€P  B€nNS  

Joan  Bunn 

1  lb.  dried  beans  Salt  to  taste 

Ham  hock  Water  to  cover 

Pepper  to  taste 

Wash  and  pick  beans  to  remove  bad  ones.  Soak  beans  overnight  in 
water.  Put  the  ham  hock  and  beans  in  a  large  pot  and  cover  with  water. 
Bring  to  a  boil  and  simmer  for  about  2  hours  or  until  done.  Put  the  salt 
in  during  the  last  hour. 
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B€RN  AND  CORN  CnSS€ROL€ 


1  can  French-style  string  beans, 
drained 

1  can  shoe  peg  corn 

1  pkg.  sharp  shredded  cheese 


Pattie  Davis 

1  can  mushroom  soup 
1  long  roll  Ritz  crackers, 
crushed 
1  stick  butter 


Mix  corn  and  string  beans.  Add  mushroom  soup.  Pour  in  dish  and 
spread  over  beans,  corn  and  soup.  Sprinkle  cheese  over  that,  then 
spread  crushed  Ritz  crackers  over  mix.  Melt  1  stick  butter  and  pour 
over  all  the  crackers.  Put  in  oven  and  brown. 


BROUJN  RIC€  RND  MUSHROOMS 


1 V2  c.  uncooked  rice 
2  med.  onions 
V2  to  V4  stick  margarine 
1  (10V4-OZ.)  can  beef  broth 


Amy  L  Browder 

1  (10V4-OZ.)  can  beef  consomme 

2  (4-oz.)  cans  mushroom  stems 
and  pieces 


Saute  finely  chopped  onions  in  margarine  on  medium-high  heat.  Add 
uncooked  rice  and  lightly  brown,  stirring  often,  (If  it  tends  to  stick,  turn 
heat  down.)  Place  in  IV2  to  2-quart  casserole.  Add  beef  broth  and 
consomme.  Drain  water  from  2  cans  of  mushrooms  and  add  to  mixture. 
Stir  well.  Cover  and  place  in  preheated  450^  oven  for  1  hour.  Time 
saving  tip:  Cook  in  microwave,  covered,  for  20  to  25  minutes,  until 
most  of  liquid  is  absorbed. 


BROUJN  RIC€  

Julie  Wells 

1  med.  chopped  onion  IV3  c.  uncooked  rice 

1  stick  margarine  1  sm.  can  mushrooms 

2  cans  beef  consomme 

Preheat  oven  to  400°.  Saute  onion  in  margarine  until  onion  is  clear. 
Pour  consomme  into  oblong  casserole  dish.  Add  rice,  then  onion  and 
margarine.  Add  mushrooms  with  liquid.  Do  not  stir.  Bake,  covered  tightly 
with  aluminum  foil,  for  30  minutes. 


28376-99 


43 


CH€€S€  PUDDING 


9  slices  bread 
V4  lb.  margarine 
V4  lb.  grated  cheese 
V2  tsp.  cayenne  pepper 


Shirley  Strother 

V2  T.  dry  mustard 
V2  T.  salt 
3  eggs 
2  c.  milk 


Remove  crust  from  bread  and  crumble  into  melted  margarine.  Add 
cheese,  pepper,  mustard,  salt,  egg  yolks  and  milk.  Mix  well.  Beat  egg 
whites  stiff  and  fold  into  mixture.  Pour  into  well  buttered  dish  and  bake 
at  350°  for  30  to  35  minutes.  Test  until  silver  knife  comes  out  clean. 


CH€€SV  BROCCOLI  BRKC 


2  lbs.  fresh  broccoli 

V4  c.  chopped  onion 

V4  c.  chopped  celery 

V4  lb.  fresh  mushrooms,  sliced 

2  T.  butter 

1  can  sliced  water  chestnuts, 
drained 


Carolyn  Matthews 

V2  lb.  processed  cheese 
(Velveeta) 

1  can  mushroom  soup 
(undiluted) 
V4  tsp.  garlic  powder 
V4  tsp.  pepper 

1  c.  shredded  Cheddar  cheese 


Cut  broccoli  into  1-inch  pieces.  Saute  onion,  celery  and  mushrooms  in 
butter  till  tender.  Stir  together  mushroom  mixture,  broccoli  and  water 
chestnuts;  set  aside.  Combine  processed  cheese  and  soup.  Heat  over 
low  heat,  stirring,  till  cheese  melts.  Pour  over  broccoli  mixture.  Stir  in 
garlic  powder  and  pepper.  Put  mixture  in  greased  2-quart  casserole. 
Bake  at  350°  for  25  minutes.  Sprinkle  with  grated  cheese.  Bake  5 
minutes  longer,  till  cheese  melts.  Serves  8  to  10. 


BROCCOLI  CnSSCROLC 


Lottie  Boykin 

1  pkg.  broccoli,  drained  and  2  beaten  eggs 

cooked  as  directed  1  stick  oleo,  melted 

1  can  cream  of  mushroom  soup     1  c.  grated  cheese 
V4  c.  mayonnaise  1  roll  Ritz  crackers,  crushed 

1  med.  onion,  chopped 

Combine  all  ingredients  (except  crackers)  and  pour  into  baking  dish 
and  spread  crackers  on  top.  Cook  1  hour  at  350°. 
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BROCCOLI  CnSS€ROL€ 


2  (10-oz.)  boxes  chopped 

broccoli 
2  eggs 

1  c.  sharp  Cheddar  cheese, 
grated 


\Nen6y  Skinner 

1  can  cream  of  mushroom  soup 

V2  c.  mayonnaise 

V2  stick  margarine 

1  c.  Ritz  cracker  crumbs 


Cook  broccoli  and  drain.  Beat  eggs.  Mix  broccoli,  eggs,  cheese,  soup, 
mayonnaise  and  margarine.  Pour  into  greased  9  x  13-inch  dish.  Cover 
with  crushed  Ritz  crackers.  Bake  30-40  minutes  at  350°. 


BROCCOLI  CnSS€ROL€  

Brenda  Norville 

2  pkgs.  frozen  broccoli  1  can  cream  of  mushroom  soup 

1  sm.  jar  Cheez  Whiz  1  can  cream  of  chicken  soup 

1  c.  uncooked  Minute  Rice  1  stick  melted  butter 

Partially  thaw  broccoli.  Combine  all  ingredients  except  Cheez  Whiz.  Put 
in  buttered  13  x  9-inch  baking  dish.  Spoon  Cheez  Whiz  on  top.  Bake 
45  minutes  at  350°. 


BROCCOLI  AND  CH€€S€  CflSS€ROL€  

Shannon  Nichols 

1  pkg.  frozen  broccoli,  heated        1  sm.  can  Pet  milk 

2  c.  cooked  rice,  drained  1  sm.  jar  Cheez  Whiz 
1  can  cream  of  celery  soup 

Layer  broccoli  in  casserole  dish.  Mix  rice,  soup,  milk  and  cheese.  Spread 
over  broccoli.  Bake  at  325°  for  30  to  40  minutes. 
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BROCCOLI  SUPR€IVl€ 


Bill  Boswell 


1  (10-oz.)  pkg.  chopped  broccoli 
1  can  cream  of  chicken  soup 
1  tsp.  flour 
V2  c.  grated  carrot 

Topping: 

V4  c.  herb-seasoned  mix 


1  tsp.  grated  onion 
V2  tsp.  salt 
Ve  tsp.  pepper 


2  T.  butter,  melted 


Cook  broccoli  according  to  directions;  drain.  Mix  other  ingredients  and 
stir  in  broccoli.  Sprinkle  stuffing  mix  combined  with  melted  butter  on 
top.  Bake  at  350°  for  30  minutes.  You  might  want  to  double  the  recipe 
If  you  need  a  large  casserole. 

Note:  I  think  everyone  will  like  it  because  it's  different. 


C€L€RV  CnSS€ROL€  

Agnes  H.  Hinnant 

2  c.  sliced  celery,  cut  V2  inch         1  stick  butter 
thick  1  stack  Ritz  crackers 

1  c.  sliced  water  chestnuts 

1  can  cream  of  chicken  soup 
(undiluted) 

Cook  celery  in  boiling  water  for  7  minutes,  only  until  crisp.  Drain  well. 
Mix  with  water  chestnuts  and  soup  and  turn  into  a  greased  casserole 
dish.  Crush  crackers  into  crumbs  and  saute  in  butter.  Cover  top  of 
casserole  with  buttered  crumbs.  Bake  at  350°  until  bubbly. 


POTRTO  CflSS€ROL€  

Kim  D.  Sparks 

5  to  6  med.  sized  sliced  white        1  can  mushroom  soup 
potatoes  2  c.  grated  Cheddar  cheese 

1  Ig.  can  sliced  mushrooms  Butter  to  taste,  melted 

Boil  potatoes  until  soft.  Layer  potatoes,  mushrooms,  soup  and  cheese 
in  a  9  X  13-inch  greased  Pyrex  dish.  Drizzle  butter.  Bake  at  350°  un- 
til bubbling. 


46 


28376-99 


HnSH  BROUJN  pornTo  CnSS€ROL€ 


Agnes  H.  Hinnant 

32-oz.  bag  frozen  hash  browns      1  c.  onions,  chopped 

1  can  cream  of  chicken  soup         V2  c.  melted  butter 

8  oz.  sour  cream  8  oz.  grated  sharp  cheese 

Spread  hash  browns  on  cookie  sheet  and  let  thaw  completely.  Mix 
chicken  soup,  sour  cream  and  butter  together.  Add  potatoes,  cheese 
and  onions.  Mix  together  well.  Put  into  13  x  9  x  2-inch  baking  dish  that 
has  been  sprayed  with  Pam.  Bake  at  350°  for  40  to  45  minutes. 


POTRTO  CnSS€ftOL€ 


2  lbs.  frozen  hash  browns 
V2  stick  margarine 
1  tsp.  salt 
V2  tsp.  pepper 


Jean  Lemmons 

1  can  cream  of  mushroom  soup 
1  sm.  onion,  chopped  fine 
8  oz.  sour  cream 
10  oz.  shredded  Cheddar  cheese 


Cover  and  microwave  chopped  onion  to  partially  precook,  approximately 
1  minute.  Mix  together  hash  browns,  margarine  (which  you  cut  into 
small  pieces  as  you  add),  salt,  pepper,  soup  and  onion.  Fold  in  sour 
cream  and  cheese.  Spray  13-inch  casserole  dish  with  Pam.  Empty 
mixture  into  prepared  dish.  Bake  at  350°  for  approximately  40  to  45 
minutes.  Take  out  of  oven  when  brown  around  edges. 


HASH  BROUJN  POTflTO  CnSS€ROL€  

Jo  Matthews 

1  lb.  hash  browns,  thawed  1  c.  grated  Cheddar  cheese 

1  c.  sour  cream  1 V2  c.  crushed  cornflakes 

1  can  cream  of  chicken  soup         V4  c.  butter  or  margarine 

Combine  hash  browns,  sour  cream,  soup  and  cheese  and  put  in  9  x 
1 3-inch  glass  baking  dish.  Melt  butter  and  drip  it  onto  crushed  cornflakes. 
Sprinkle  cornflakes  on  top  of  casserole.  Bake  at  350°  for  one  hour. 
(Great  for  breakfast  too!) 
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SPINnCH  CnSS€ftOL€ 


1  stick  margarine,  melted 
6  T.  flour 
6  eggs 

24  oz.  cottage  cheese 


/Agnes  H.  Hinnant 

2  (10-oz.)  pkgs.  frozen  chopped 

spinach,  thawed 
8  oz.  Cheddar  cheese,  grated 


Mix  margarine  with  flour  and  eggs.  Add  cottage  cheese  and  mix  well. 
Stir  in  spinach  and  V2  cheddar  cheese.  Pour  in  a  well-greased  9  x 
12-inch  casserole.  Top  with  remaining  cheddar  cheese  and  bake  in 
preheated  oven  for  1  hour  at  325°.  Makes  15  servings.  You  may  halve 
the  ingredients  and  cook  in  an  8  x  8-inch  dish. 


SQUnSH-CflRROT  CnSS€ROL€ 


2  doz.  Ritz  crackers 

8  oz.  cream  cheese 

2  cans  cream  of  chicken  soup 

2  eggs,  beaten 

V2  c.  margarine,  melted 


Stephanie  Glover 

8  c.  sliced  yellow  squash, 

cooked 
6  sm.  carrots,  grated 
1  c.  finely  chopped  onion 
1  c.  herb-seasoned  stuffing  mix 


Place  crackers  in  a  greased  13  x  9-inch  baking  dish.  Combine  cream 
cheese,  soup,  eggs  and  butter.  Beat  well.  Stir  in  squash,  carrots  and 
onion.  Spoon  into  baking  dish.  Sprinkle  with  stuffing  mix.  Bake  at  350° 
for  30  to  40  minutes. 


SQUASH  CflSS€ROl€ 


3  c.  cooked,  drained,  mashed 
squash 
1  med.  onion 

1  can  cream  of  mushroom  soup 
V4  c.  grated  carrots 
1  c.  sour  cream 


Shirley  Strother 

V2  c.  melted  margarine 
2  eggs,  beaten 
1  c.  grated  cheese 
1  (8  oz.)  Pepperidge  Farm 
dressing 


To  squash,  add  margarine  and  onion  and  let  cool.  Add  soup,  grated 
carrots,  sour  cream,  eggs  and  all  but  1  cup  dressing  mix.  Mix  well.  Pour 
into  buttered  baking  dish.  Bake  at  350°  for  35  to  40  minutes.  Sprinkle 
remaining  dressing  mix  and  grated  cheese  on  top  and  return  to  oven 
for  15  minutes  or  until  brown. 
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SOUnSH  CnSS€ftOL€ 


Sarah  Radford 


3  c.  cooked  yellow  squash, 
drained 

1  can  cream  of  chicken  soup 
1  med.  onion,  grated 


1  c.  sour  cream 
1  stick  melted  butter 
IV4  c.  stuffing  crumb  mix 
Salt  and  pepper  to  taste 


Cook  squash  until  tender  and  drain.  Mix  other  ingredients  (except  butter 
and  1  cup  of  stuffing  crumbs).  PA  cup  stuffing  crumbs  go  into  squash 
mixture.)  Spread  evenly  in  buttered  casserole  dish.  Melt  butter  and  mix 
in  1  cup  stuffing  crumbs.  Put  on  top  of  squash  mixture  and  bake  at 
325°  for  30  to  35  minutes. 


TOAAflTO  CnSS€ROL€ 


1  (15-oz.)  can  tomatoes 

Vs  c.  green  pepper,  chopped 
V3  c.  celery,  chopped 

2  T.  margarine 


Frances  Boyette 

2  T.  sugar 

3  slices  bread,  toasted  and 
crumbled 

Dash  each:  salt  and  pepper 


In  a  quart  greased  casserole,  put  half  of  tomatoes.  Add  pepper,  celery 
and  half  of  bread  crumbs.  Then  put  rest  of  tomatoes,  bread  crumbs, 
sugar,  salt  and  pepper.  Put  margarine  dotted  over  top.  Bake  at  350° 
for  30  minutes. 


HOT  FRUIT  CnSS€ROl€  

Lois  Denny 

1  (20-oz.)  can  pineapple  slices       1  jar  spiced  apple  rings 
1  (16-oz.)  can  peach  halves  1  (16-oz.)  can  pear  halves 

1  jar  maraschino  cherries 

Stack  pineapple,  apple  ring,  peach  half  or  pear  half  and  cherry  in 
greased  3-quart  casserole  dish. 

1  stick  margarine  V2  c.  flour 

V4  c.  cherry  or  pineapple  juice       V2  tsp.  salt 
2/3  c.  sugar 

Mix  in  saucepan  until  margarine  melts.  Add  V2  cup  cooking  sherry.  Pour 
over  fruit  and  marinate  overnight.  Cook  at  350°  for  40  minutes.  (Can 
use  mixed  fruit,  cut  in  pieces,  rather  than  whole  pieces.) 
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nPPL€-CRnNQ€RRV  CnSS€ROL€ 


3  c.  unpeeled  red  cooking 
apples 
V4  c.  white  sugar 
V3  c.  flour 

V2  c.  chopped  pecans 


Lois  Denny 

2  c.  raw  whole  cranberries, 
washed 

1  c.  quick-cooking  oats 

Va  c.  brown  sugar 

1  stick  melted  margarine 


Mix  apples,  cranberries  and  wliite  sugar  in  3-quart  casserole.  Mix  all 
other  ingredients  and  crumble  over  apple  mixture.  Cook,  uncovered,  at 
350°  for  1  hour.  (Delicious  with  turkey  or  chicken.)  Serves  10  to  12. 

Recipe  Favorites 


50 


28376-99 


T/te  earth  isfutCoftfie goodness 
of  the  Lord. 


Psalm  33:5 


il    11    II    11    ii    »,   11    11    if    m    m  m 


Helpful  Hints 

Use  little  oil  when  preparing  sauces  and  marinades  for  red  meats. 
Fat  from  the  meat  will  render  out  during  cooking  and  will  provide 
plenty  of  flavor.  Certain  meats,  like  ribs,  pot  roast,  sausage  and  oth- 
ers, can  be  parboiled  before  grilling  to  reduce  the  fat  content. 

When  shopping  for  red  meats,  buy  the  leanest  cuts  you  can  find. 
Fat  will  show  up  as  an  opaque  white  coating,  or  can  also  run  through 
the  meat  fibers,  as  marbling.  Although  most  of  the  fat  (the  white 
coating)  can  be  trimmed  away,  there  isn't  much  that  can  be  done 
about  the  marbling.  Stay  away  from  well  marbled  cuts  of  meat. 

Home  from  work  late  with  no  time  for  marinating  meat?  Pound  meat 
lightly  with  a  mallet  or  rolling  pin,  pierce  with  a  fork,  sprinkle  lightly 
with  meat  tenderizer  and  add  marinade.  Refrigerate  for  about  20 
minutes  and  you'll  have  succulent,  tender  meat. 

Marinating  is  a  cinch  if  you  use  a  plastic  bag.  The  meat  stays  in  the 
marinade  and  it's  easy  to  turn  and  rearrange.  Cleanup  is  easy;  just 
toss  the  bag. 

It's  easier  to  thinly  slice  meat  if  it's  partially  frozen. 

Tomatoes  added  to  roasts  will  help  to  naturally  tenderize  them. 
Tomatoes  contain  an  acid  that  works  well  to  break  down  meats. 

Whenever  possible,  cut  meats  across  the  grain;  they  will  be  easier 
to  eat  and  have  a  better  appearance. 

When  frying  meat,  sprinkle  paprika  over  it  to  turn  it  golden  brown. 

Thaw  all  meats  in  the  refrigerator  for  maximum  safety. 

Refrigerate  poultry  promptly  after  purchasing.  Keep  it  in  the  coldest 
section  of  your  refrigerator  for  up  to  two  days.  Freeze  poultry  for 
longer  storage.  Never  leave  poultry  at  room  temperature  for  more 
than  two  hours. 

If  you're  microwaving  skinned  chicken,  cover  the  baking  dish  with 
vented  clear  plastic  wrap  to  keep  the  chicken  moist. 

Lemon  juice  rubbed  on  fish  before  cooking  will  enhance  the  flavor 
and  help  maintain  a  good  color. 

Scaling  a  fish  is  easier  if  vinegar  is  rubbed  on  the  scales  first. 


A/leot,  Poultry  &  Seafood 

HON€V-OftnNG€  FLRNK  STCnK 


V4  c.  vegetable  oil 
V3  c.  orange  juice 

1  T.  grated  orange  peel 

2  T.  honey 


Susan  Boykin  Hoffman 

2  T.  soy  sauce 

3  garlic  cloves,  chopped 

1  flank  steak  (up  to  2V4  lbs.) 


Combine  marinade  ingredients  in  a  large  freezer  Ziploc  bag.  Place  steak 
in  bag  and  refrigerate  until  needed,  up  to  3  hours.  To  cook,  preheat 
broiler.  Remove  steak  from  marinade.  Discard  marinade  and  broil  steak 
about  5  minutes  per  side  for  medium-rare.  For  more  well  done,  cook 
15  minutes  at  about  400°,  then  broil  each  side.  Let  stand  about  5 
minutes,  then  cut  into  thin  slices  against  the  grain. 


SUSnN  fiOVKIN  HOFFMnN'S  0RISKCT 


Susan  Boykin  Hoffman 

3  to  5  lbs.  first  cut  beef  brisket  Flour 
Lg.  Reynold's  oven  bag 

Sauce: 

1  env.  Upton  onion  soup  mix        1  tsp.  garlic  powder 
1  bottle  Heinz  chili  sauce  Pepper  as  desired 

1  c.  chicken  broth  4  carrots,  cut-up 

1  can  Coke  or  Diet  Coke  1  lg.  onion,  chopped 

1  T.  Worcestershire  sauce 

Following  directions  for  oven  bag,  put  flour  in  bag.  Mix  sauce  ingredients 
and  add  part  of  the  sauce,  the  meat  and  the  remainder  of  the  sauce 
and  distribute.  Cut  slits  in  bag  and  tie.  Bake  about  2V2  hours.  When 
cool  enough  to  handle,  pour  liquid  gravy  into  a  container  and  remove 
meat  and  slice  it  on  the  bias  (against  the  grain).  (Can  be  refrigerated 
before  cutting  for  preparation  the  next  day.  Refrigerate  meat  and  gravy 
separately  and  let  meat  come  to  room  temperature  before  slicing.)  Cover 
the  bottom  of  a  large  baking  dish  with  some  of  the  gravy.  Arrange  the 
sliced  meat  in  the  dish  and  cover  the  meat  with  the  remaining  gravy, 
making  sure  all  of  the  meat  is  saturated.  Reheat  at  350°  for  about  an  hour 
now,  or  refrigerate  until  ready  to  bake.  Finished  product  freezes  well. 
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LONDON  BROIL 


3  to  4  lbs.  London  broil 
Meat  tenderlzer 
1  c.  chopped  onion 
1  c.  lemon  juice 
V2  c.  oil 

Sprinkle  meat  tenderizer  on  meat, 
ingredients  and  marinate  4  to  5  ho 


Pearl  Coleman  Bunn 

2  tsp.  garlic  powder 
1  tsp.  each:  salt,  celery  salt, 
pepper  and  thyme 
Oregano  and  rosemary 

Leave  1  hour.  Combine  remaining 
jrs.  Grill  or  broil. 


nuNT  Lois's  mm  loaf  

Anne  B.  Liles 

IV2  lbs.  ground  round  1  tsp.  salt 

1  c.  tomato  juice  Vs  tsp.  pepper 

V4  c.  oatmeal  1  egg 

Beat  egg  and  add  all  other  ingredients.  Mix  well.  Form  loaf  in  pan.  Cook 
1  hour  in  350°  oven. 


AA€nT  LOnF  

Janet  S.  Nichols 

IV2  lbs.  lean  hamburger  1  egg,  beaten 

V4  c.  milk  V4  c.  chopped  onion 

V4  c.  oatmeal  Salt  and  pepper  to  taste 

Sauce: 

1  c.  ketchup  V4  c.  brown  sugar 

V4  c.  vinegar 

Heat  oven  to  375°.  Combine  all  of  above  ingredients  thoroughly.  Put 
in  4  X  8-inch  loaf  pan.  Bake  1  hour  or  until  pink  is  gone.  Drain  liquid 
out  of  pan.  Let  set  about  5  minutes  before  serving.  Sauce:  Heat  ketchup, 
vinegar  and  brown  sugar.  Stir  well.  Pour  over  meat  loaf. 


spnGH€TTi  snuc€   

Janet  S.  Nichols 

1  lb.  lean  hamburger  1  tsp.  sugar 

1  sm.  onion  1  sm.  jar  Ragu  or  Prego 

Salt  and  pepper  to  taste  traditional  pasta  sauce 

1  tsp.  Italian  seasoning 

Brown  hamburger  and  onion.  Add  salt,  pepper,  sugar,  Italian  seasoning 
and  pasta  sauce.  Simmer  for  30  minutes.  It  will  be  ready  to  serve  on 
cooked  spaghetti  noodles. 
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McnreniLs  

\Nen6y  Davis 

1  Ig.  bag  frozen  meatballs  1  can  cream  of  mushroom  soup 

1  can  French  onion  soup  1  can  beef  broth 

Mix  soups,  broth  and  meatballs  together.  Pour  in  crockpot  and  let  sim- 
mer until  done.  The  longer  they  cook,  the  better.  Serve  over  rice. 


SUJISS  ST€nK 


Danee  Lemmons 

V/2  lbs.  round  steak  1  sm.  celery  stalk,  chopped 

Flour  1  (15  oz.)  tomato  sauce 

1  med.  onion,  sliced  Salt 
1  carrot,  chopped  Pepper 

Cut  steak  into  serving-size  pieces.  Cover  steak  with  flour,  salt  and 
pepper  (for  taste).  Place  onions  in  bottom  of  crockpot,  then  layer  meat, 
then  top  with  carrots  and  celery.  Pour  tomato  sauce  over  top.  Cook  on 
low  in  crockpot  for  8  to  10  hours.  Serve  with  rice  or  potatoes  with  gravy 
from  meat. 


\ 

PORK  LOIN  ROnST  

Doris  Lee  Boyette 

6  to  8-lb.  pork  loin  roast 
Sauce: 

V2  c.  water  Va  c.  Heinz  57  steak  sauce 

V2  c.  vinegar  V2  c.  ketchup 

1  box  light  brown  sugar 

Wrap  pork  loin  in  regular  aluminum  foil  and  place  in  roaster  with  water 
covering  about  V3  of  roast.  Bake  for  2  to  2  V2  hours  at  350°.  Mix  ingredi- 
ents for  sauce  in  a  saucepan  and  bring  to  a  rolling  boil.  (Be  careful;  it 
boils  over  quickly.)  Remove  foil  and  water  from  pork  loin  roast.  Pour 
sauce  over,  return  to  oven  for  30  to  45  minutes.  Baste  2  or  3  times. 
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OV€N  BnK€D  PORK 


Blonnie  Stott 

Pork  side  with  ribs  (about  4  to  5     1c.  vinegar 
lbs.)  Hot  pepper  (cayenne)  to  taste 

Salt 

Soak  pork  overnight  in  salt  water.  Drain.  Place  pork  with  skin  side  up, 
just  a  little  water  in  pan.  It  will  cook  out.  Set  oven  at  325°.  Bake  for 
about  3  hours  or  until  tender  when  pierced  with  a  fork.  Drain  fat  off. 
Turn  oven  to  broil.  Watch,  it  will  take  only  seconds  to  crisp  skin.  Remove 
from  pan.  Pour  1  cup  vinegar  mixed  with  hot  pepper  in  pan.  (I  prefer 
cayenne.)  Place  on  burner  to  loosen  what's  left  in  pan  from  the  meat. 
Pour  over  the  meat  and  cut. 


OV€N  FRI€D  PORK  CHOPS 


1  c.  dry  bread  crumbs 

V4  c.  grated  Parmesan  cheese 

V4  tsp.  salt 

y4  tsp.  garlic  powder 


Jo  Matthews 

V4  tsp.  pepper 

V2  c.  butter  or  margarine,  melted 
4  to  6  med.  center-cut  pork 
chops 


Combine  bread  crumbs,  cheese,  salt,  garlic  powder  and  pepper.  Dip 
chops  in  butter  and  dredge  in  bread  crumbs  mixture.  Place  in  greased 
baking  dish.  Bake  at  350°  for  45  minutes,  1  hour  or  until  tender.  (You 
can  do  this  with  chicken  pieces  also.) 


BLUSHING  CHICKCN 


Ann  M.  Strother 


6  boneless,  skinless  chicken 
breast  halves 
1  tsp.  seasoned  salt 
V4  c.  flour 
1  T.  paprika 


V4  c.  olive  oil 

2  tsp.  butter  or  margarine 

IV2C.  milk 

4  T.  sour  cream 


In  a  shallow  bowl,  mix  flour  and  paprika.  Salt  the  chicken  and  roll  in 
flour  mixture.  Place  olive  oil  and  butter  in  skillet.  Brown  chicken  on  both 
sides.  Reduce  heat.  Add  milk.  Cover  and  simmer  25  to  30  minutes. 
When  ready  to  serve,  remove  from  heat  and  stir  in  sour  cream. 
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SIVIOTH€R€D  SRGC  CHICK€N 


Shirley  Strother 

1  chicken  2  T.  sugar 

1  T.  ground  sage  3  c.  water 

V2  tsp.  celery  seed  Salt  and  pepper  to  taste 

V4  c.  hot  pepper  vinegar 

Place  whole  chicken  in  roasting  pan.  Mix  vinegar  and  sugar  together 
and  pour  over  chicken.  Sprinkle  with  salt  and  pepper.  Add  water  to 
roaster.  Add  sage  and  celery  seed.  Cover  and  bake  at  350°  for  1 V2 
hours.  Uncover,  baste  and  brown.  Thicken  gravy  and  use  over  rice 
or  noodles. 


OnRfi€CU€  CHICKCN 


Doris  Lee  Boyette 

1  chicken  1  thick  slice  lemon 
V4  c.  vinegar  1  slice  onion 

V2  c.  water  V4  c.  margarine 

2  T.  sugar  V2  c.  catsup 

1  T.  mustard  2  T.  Worcestershire  sauce 

V2  tsp.  pepper  Dash  Texas  Pete 

1 V2  tsp.  salt 

Cook  1  (fryer-size)  chicken  in  roaster,  covered  partially  with  water,  for 
1  hour  at  350°.  Be  sure  to  cover  roaster.  In  a  saucepan,  mix  sauce 
ingredients  except  Worcestershire,  Texas  Pete  and  catsup.  Simmer, 
uncovered,  for  20  minutes.  Add  other  ingredients.  Bring  to  a  boil.  Re- 
move water  from  chicken  and  pour  sauce  over  it.  Return  to  oven  and 
cook  20  to  30  minutes. 


PRRMCSnN  CHICK€N 


Danee  Lemmons 


4  boneless,  skinless  chicken 

breasts 
2  c.  bread  crumbs 
Va  c.  Parmesan  cheese 


1  tsp.  salt 
V2  tsp.  pepper 
3  beaten  eggs 
V2  c.  milk 


Mix  bread  crumbs,  Parmesan  cheese,  salt  and  pepper  in  1  bowl.  Mix 
eggs  and  milk  in  another  bowl.  Dip  chicken  in  egg  mixture,  then  bread 
crumb  mixture.  Place  in  9  x  13-inch  (Pam-sprayed)  pan  and  bake  30 
minutes  then  flip  chicken  and  bake  20  minutes  (or  until  done).  Bake 
at  350°. 
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snisn  CHicKCN 


Anne  B.  Liles 

4  skinless  chicken  breasts  Vs  c.  water 

1  (16-oz.)  jar  mild  chunky  salsa      Med.  green  pepper,  cut  in  rings 

Place  breast  in  greased  or  sprayed  pan.  Add  salsa  and  water.  Add 
pepper  rings.  Bake  at  350°  until  chicken  is  tender,  35  to  40  minutes. 


CHICK€N  Pl€  

Lottie  Boykin 

1  boiled  chicken,  chopped  1  can  chicken  broth 

1  can  cream  of  chicken  soup 

Topping: 

1  c.  flour  1  stick  oleo 

1  c.  buttermilk 

Put  chicken  in  Pyrex  dish.  Mix  chicken  soup  and  broth  and  pour  over 
chicken.  Mix  flour,  buttermilk  and  melted  oleo.  Spread  over  chicken 
mix.  Cook  in  400°  oven  until  brown. 


SAAOTH€R€P  FRI€D  CHiCK€N  

Sheila  Vick 

1  fryer,  cut-up  1  heaping  tsp.  flour 

Salt  and  pepper  Water 
Self-rising  flour 

Rub  salt  on  chicken  and  place  in  a  heavy  iron  skillet  where  lard  has 
heated  to  medium-high  temperature.  Cover  with  lid  and  continue  cook- 
ing on  medium-high  until  all  water  has  stewed  out.  Turn  chicken  over 
and  lower  heat  to  brown.  Gradually  turn  chicken  to  lightly  brown  on 
both  sides.  When  chicken  is  tender,  pour  in  1 V2  cups  water,  stirring 
chicken  that  has  stuck.  Add  black  pepper.  Make  a  mixture  of  1 V2  table- 
spoons flour  in  V2  cup  water,  stirring  good  to  make  smooth,  then  add 
to  chicken,  stirring  carefully  as  it  continues  cooking  on  low  heat,  until 
gravy  is  done  and  absorbed  chicken  flavor.  Serve  with  hot  buttermilk 
biscuits. 

Note:  This  recipe  came  from  my  grandmother,  Nannie  Boykin  Deans. 
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SMOTH€R€D  CHICKCN 


Pearl  Coleman  Bunn 

4  to  5  boneless  chicken  breasts     1  can  cream  of  chicken  soup 
1  can  cream  of  mushroom  soup 

Pour  half  of  cream  of  mushroom  soup  and  half  of  cream  of  chicken  in 
a  casserole  dish.  Place  breasts  on  top  of  mixture.  Pour  remaining  soup 
on  top  of  breasts.  Bake  at  350°  for  45  minutes  and  serve  with  rice. 


SUJISS  CHICK€N 


8  to  10  pieces  boneless  chicken 
breast 

1  can  cream  of  chicken  or 
cream  of  celery  soup 
V2  can  water 


Shannon  Nichols 

5  to  6  slices  Swiss  cheese 
1  stick  butter 

1  (8-oz.)  pkg.  Pepperidge  Farm 
dressing  mix 


Place  chicken  in  9  x  13-inch  baking  dish.  Mix  soup  and  water  and  pour 
over  chicken.  Place  slices  of  cheese  over  soup  mixture.  Mix  melted 
butter  with  dressing  mix  and  pour  over  cheese.  Bake  at  350°  for  40  to 
50  minutes. 


cocn-com  brrb€cu€d  chicken  

Sarah  Radford 

1  fryer,  cut-up  or  split  Salt  to  taste 

Sauce: 

V2  c.  ketchup  6  oz.  Coca-Cola 

V2  c.  vinegar  1  pat  butter  or  margarine 

V2  c.  water  Ground  red  pepper  to  taste 

Prepare  chicken  for  cooking  (wash,  cut  up  and  salt  to  taste).  Place  in 
casserole  dish.  Combine  sauce  ingredients  in  saucepan  and  heat  until 
butter  melts.  Pour  all  of  sauce  over  chicken.  Bake  in  preheated  375° 
oven  1  hour,  15  minutes.  Sauce  can  be  used  on  pork  and  chicken 
cooked  on  grill. 
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GRnNDA/in  CHICK€N 


Sarah  Radford 


4  c.  water 


2  chicken  halves  (or  cut-up 
chicken) 

Sauce: 

V2  stick  butter 
V2  c.  self-rising  flour 
1  tsp.  Heinz  57  sauce 
1  tsp.  A.1.  sauce 

Bake  chicken,  seasoned  to  taste,  in  4  cups  water  at  400°  to  450°  until 
tender  and  brown.  Mix  together  in  bowl  broth  from  cooked  chicken 
and  remaining  ingredients  except  flour.  In  saucepan,  brown  flour.  Add 
mixture  in  bowl  to  browned  flour  in  saucepan.  Cook  until  slightly  thick- 
ened. Pour  over  chicken  in  broiler  pan  and  cook  additional  5  minutes. 


2  T.  Russian  dressing 

1  T.  Scott's  barbecue  sauce 

1  tsp.  sugar 


STIft-FRV  CHICKCN  FOR  ON€  OR  TUJO 


6  to  8  oz.  skinless,  boneless 
chicken  breasts 

1 V2  to  2  c.  broccoli,  cauliflower, 
red  or  green  pepper,  snow 
peas  or  bok  choy 

2  green  onions 

Marinade: 

2  tsp.  light  soy  sauce 
V2  tsp.  sugar 


Mazelle  Bunn 

V4  c.  celery 
V4  c.  mushroom 
V4  c.  water  chestnuts 
IV2  tsp.  vegetable  oil 
1  tsp.  cornstarch  mixed  with  3 
T.  chicken  broth 


1  clove  garlic,  chopped 

2  tsp.  cooking  sherry 


Marinade:  Mix  light  soy  sauce,  sugar,  garlic  and  cooking  sherry.  Slice 
chicken  into  V2-inch  strips.  Pour  marinade  over  chicken;  refrigerate 
overnight.  Heat  oil  in  wok  or  nonstick  pan  on  medium-high  heat.  Add 
chicken,  stirring.  Cook  until  browned.  Add  chopped  vegetables.  Stir-fry 
4  minutes,  until  tender.  Add  cornstarch  mixture.  Heat  on  high  until  sauce 
thickens  and  clear  about  2  minutes. 


OVST€R  FRin€RS  

Sheila  Vick 

1  pt.  oysters,  chopped  but  not       Self-rising  flour  (enough  to 
drained  make  a  batter  with  the  oysters 

Salt  to  taste  and  their  juice) 

Drop  by  spoonfuls  into  hot  lard  in  the  skillet.  Turn  to  brown  on  both  sides. 

Note:  This  recipe  came  from  my  grandmother,  Nannie  Boykin  Deans. 
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FLOUNDCR  IN  UJIN€  &  CH€€S€  SnUC€ 


Bill  Boswell 

(Served  at  Mary  Jules  House  of  Seafood  in  Myrtle  Beach) 


V2  c.  butter 
Salt 
Pepper 
Paprika 


2  T.  lemon  juice 

1  c.  white  wine 

2  c.  sharp  Cheddar  cheese 
V2  c.  Parmesan  cheese 


2  lbs.  flounder 

Brown  butter  in  a  shallow  baking  dish.  Salt  and  pepper  fish.  Place  in 
browned  butter.  Sprinkle  fish  with  lemon  juice  and  paprika.  Pour  wine 
over  fish  and  cook  at  350°  for  10  minutes.  Remove  from  oven  and 
baste  with  sauce.  Cover  fish  with  grated  Cheddar  and  Parmesan  cheese. 
Put  under  broiler  until  cheese  is  melted  and  crusty  (10  minutes).  Serve 
in  sauce.  Serves  4. 


1  c.  green  pepper 

Dice  4  slices  bread.  Place  on  bottom  of  casserole  dish.  Mix  crab,  shrimp, 
celery,  onions,  mayonnaise  and  green  pepper.  Spread  over  diced  bread. 
Beat  eggs  and  add  milk.  Mix  well  and  pour  over  crab  mixture.  Place  in 
refrigerator  overnight.  Bake  at  350°  for  15  minutes.  Put  remaining  bread 
(diced)  on  top.  Spoon  soup  overtop  and  cover  with  cheese.  Bake  1  hour. 


CRnB-SHRIMP  SOUFFLC 


Carolyn  Matthews 


8  slices  bread 

2  c.  crab  (imitation  is  fine) 

1  c.  shrimp 

1  chopped  onion 

1  c.  chopped  celery 


V2  c.  mayonnaise 
4  eggs 
3  c.  milk 

1  can  mushroom  soup 

2  to  3  c.  shredded  sharp  cheese 


Recipe  Favorites 
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I  am  the  Sreadof  lift.      zvho  comes  to 
me  will  never  go  hxingrij,  and  he  who 
believes  in  me  will  never  be  thirsty. 


John  6:35 


Helpful  Hints 


•  Over-ripe  bananas  can  be  peeled  and  frozen  in  a  plastic  container 
until  it's  time  to  bake  bread  or  cake. 

•  When  baking  bread,  a  small  dish  of  water  in  the  oven  will  help  keep 
the  crust  from  getting  too  hard  or  brown. 

•  Use  shortening,  not  margarine  or  oil,  to  grease  pans,  as  margarine 
and  oil  absorb  more  readily  into  the  dough  or  batter  (especially  bread). 

•  Use  a  metal  ice  tray  divider  to  cut  biscuits  in  a  hurry.  Press  into  the 
dough,  and  biscuits  will  separate  at  dividing  lines  when  baked. 

•  To  make  self-rising  flour,  mix  4  cups  flour,  2  teaspoons  salt  and  2 
tablespoons  baking  powder,  and  store  in  a  tightly  covered  container. 

•  Hot  water  kills  yeast.  One  way  to  tell  the  correct  temperature  is  to 
pour  the  water  over  your  forearm.  If  you  cannot  feel  either  hot  or 
cold,  the  temperature  is  just  right. 

•  When  in  doubt,  always  sift  flour  before  measuring. 

•  When  baking  in  a  glass  pan,  reduce  the  oven  temperature  by  25°. 

•  When  baking  bread,  you  get  a  finer  texture  if  you  use  milk.  Water 
makes  a  coarser  bread. 

•  If  your  biscuits  are  dry  it  could  be  from  too  much  handling,  or  the 
oven  temperature  may  not  have  been  hot  enough. 

•  Nut  breads  are  better  if  stored  24  hours  before  serving. 

•  To  make  bread  crumbs,  toast  the  heels  of  bread  and  chop  in  a 
blender  or  food  processor. 

•  Cracked  eggs  should  only  be  used  in  dishes  that  are  thoroughly 
cooked;  they  may  contain  bacteria. 

•  The  freshness  of  eggs  can  be  tested  by  placing  them  in  a  large  bowl 
of  cold  water;  if  they  float,  do  not  use  them. 

•  For  a  quick,  low-fat  crunchy  topping  for  muffins,  sprinkle  the  tops 
with  Grape-Nuts  cereal  before  baking. 


fireods  &  Rolls 


MflKC  RHcnp  vensT  rolls  

Carolyn  Matthews 

2  pkgs.  yeast  V2  c.  melted  shortening 

IV4  c.  water  (divided)  V2  c.  sugar 

2  to  3  c.  all-purpose  flour  2  tsp.  salt 

3  Ig.  eggs,  lightly  beaten 

Combine  yeast  and  V4  cup  warm  water  in  a  2-cup  liquid  measuring  cup. 
Let  stand  5  minutes.  Combine  yeast  mixture,  remaining  1  cup  water,  2 
cups  flour,  eggs  and  next  3  ingredients  in  large  bowl;  beat  with  wooden 
spoon  2  minutes.  Gradually  stir  in  enough  flour  to  make  soft  dough. 
Cover  and  let  rise  in  warm  place,  free  from  draft,  1  hour.  Punch  down. 
Cover  and  refrigerate  8  hours  or  overnight.  Punch  dough  down.  Turn 
dough  onto  floured  surface.  Knead  3  to  4  times.  Divide  dough  in  half. 
Shape  and  put  in  greased  pans.  Cover  with  Pam-sprayed  waxed  or 
plastic  wrap  and  let  rise  IV2  hours,  till  double.  Bake  at  375°  for  12 
minutes.  Makes  32  rolls. 


ROLLS 


V2  c.  sugar 

6  T.  butter,  plus  softened  butter 
for  bowl  and  dough 
V2  tsp.  salt 


Lisa  Batts 

1  c.  boiling  water 
V2  c.  warm  water 

2  pkgs.  active  dry  yeast 

4V4  to  4V2  c.  all-purpose  flour 


In  large  mixing  bowl,  stir  together  sugar,  butter,  salt  and  boiling  water 
until  butter  melts.  Cool  to  lukewarm.  In  measuring  cup,  stir  together 
warm  water  and  yeast  to  soften  yeast.  Add  to  sugar  mixture  and  mix 
well.  Add  3  cups  flour  and  beat  for  3  minutes.  Gradually  add  remaining 
flour  and  mix  to  make  soft  dough.  Turn  out  dough  on  lightly  floured 
surface  and  knead  until  smooth.  Transfer  to  well-buttered  bowl.  Smear 
a  little  soft  butter  over  top  of  dough.  Cover  with  plastic  wrap  and  let  rise 
for  45  to  60  minutes  or  until  doubled  in  bulk.  Punch  down  dough.  Shape 
into  1  V4-inch  balls  and  drop  into  greased  or  buttered  muffin  tins,  using 
2  balls  per  muffin  cup.  Cover  and  let  rise  for  30  to  45  minutes  or  until 
a  little  more  than  doubled  in  bulk.  Meanwhile,  preheat  oven  to  400°. 
Bake  rolls  for  14  minutes  or  until  lightly  browned.  Cool  on  wire  racks. 
Makes  24  rolls.  Can  mix  dough  in  bread  machine. 
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HON€V  UJHIT€  BRCRD  FOR  QRCRD  MRCHIN€ 


Lisa  Batts 


3/4  c.  plus  2  T.  milk 
2  T.  unsalted  butter 


2  c.  bread  flour 
V2  tsp.  salt 


1 V2  T.  honey 

1  tsp.  bread  machine  yeast  or 
active  dry 

Scald  milk.  Remove  from  heat  and  add  butter  and  honey.  Stir  until  butter 
melts.  Cool  to  room  temperature.  Add  milk  mixture  and  other  ingredients 
in  order  suggested  by  manufacturer.  Might  need  to  add  extra  flour.  Set 
machine  for  1 -pound  loaf. 


Mix  all  ingredients  together  and  allow  to  set  at  room  temperature  for 
about  8  hours.  It  can  be  used  to  make  sourdough  bread  after  this.  This 
is  enough  starter  to  divide  in  half  and  give  to  a  friend  or  have  2  sets  of 
starter  to  make  bread  more  often.  Keep  refrigerated  in  a  glass  jar.  Every 
3  to  5  days,  feed  the  starter  with  the  following: 

V4  c.  sugar  1  c.  warm  water 

3  T.  instant  potatoes 

Mix  well  and  add  to  starter.  Let  starter  stand  on  counter  at  room  tempera- 
ture for  8  to  12  hours.  You  should  not  have  more  than  1  to  1 V2  cups 
of  starter  in  the  container  each  time  you  feed  it.  If  you  are  not  making 
bread,  discard  enough  starter  to  keep  the  level  at  1  to  1 V2  cups. 

Sourdough  Bread: 

6  c.  bread  flour  1  c.  starter 

V2  c.  sugar  V2  c.  corn  oil 

1  T.  salt  1 V2  c.  warm  water 

Mix  all  ingredients  in  large  bowl.  Grease  another  bowl  and  turn  dough 
in  bowl  to  grease  all  sides.  Cover  lightly  with  foil  and  let  stand  at  room 
temperature  for  8  to  12  hours.  Punch  down  and  knead  a  little.  Divide 
into  3  parts.  Knead  each  part  on  a  floured  board  8  to  10  times.  Put  into 
greased  loaf  pans.  Brush  top  and  sides  with  oil.  Cover  lightly  with  waxed 
paper  and  2  dish  cloths.  Allow  to  set  at  room  temperature  for  8  to  12 
hours.  Bake  at  325°  to  350°  for  30  to  40  minutes  or  until  golden  brown. 
Remove  from  pans  and  brush  with  melted  butter  or  margarine.  Cool  on 
racks.  Store  in  refrigerator  or  freezer. 


SOURDOUGH  STRRT€R 


Joan  Bunn 


IV2  c.  sugar 

3  T.  instant  potatoes 


4  c.  warm  water 

1  T.  or  1  pkg.  dry  yeast 
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24  frozen  dinner  rolls 
1  c.  brown  sugar 
1  (3-oz.)  box  reg.  butterscotch 
pudding  (DO  NOT  use  instant) 


Blonnie  S.  Stroud 

V4  c.  sugar 
V4  c.  chopped  pecans 
1  stick  margarine,  melted 
1  tsp.  cinnamon 


Grease  and  flour  bundt  pan.  Place  rolls  in  pan.  Mix  brown  sugar,  pud- 
ding, sugar  and  cinnamon  over  rolls.  Sprinkle  pecans  over  top.  Pour 
melted  margarine  over  top.  Leave  on  counter  overnight.  Do  not  cover! 
Bake  for  30  minutes  at  350°.  Cool  in  pan  for  10  minutes  before  turning 
out  on  a  large  plate.  Enjoy! 


CnRnM€L  NUT  ROUS   

Carolyn  Matthews 

Vs  c.  caramel  ice  cream  topping     V2  c.  nuts 

2  T.  butter,  melted  1  pkg.  refrigerated  bread  sticks 

Pour  topping  and  butter  in  round  pan.  Mix  together.  Sprinkle  with 
chopped  nuts.  Separate  bread  sticks,  but  do  not  uncoil.  Make  pinwheels 
and  put  on  top  of  topping  mixture.  Bake  at  350°  for  15  to  20  minutes. 


SUJ€€T  POTflTO  BISCUITS  

Sarah  Radford 

6  T.  solid  vegetable  shortening      2  c.  self-rising  flour 
4  c.  mashed,  baked  sweet  4  T.  sugar 

potatoes 

Add  sugar  and  shortening  to  mashed,  baked  sweet  potatoes  while  still 
hot.  Gradually  add  sifted  flour  to  potato  mixture.  Sift  more  flour  gener- 
ously on  pastry  board.  (I  use  my  countertop)  and  knead  for  1  minute. 
Roll  or  pat  to  V4-inch  thickness.  Cut  and  bake  at  425°  for  10  to  12 
minutes  or  until  lightly  browned. 


SUJ€€T  POTRTO  MUFFINS 


Zilphia  Nichols 


1  c.  cooked  and  mashed  sweet 
potatoes 

2  c.  sugar 
IV2C.  oil 

1  c.  raisins 


4  eggs 

3  c.  self-rising  flour 
1  tsp.  cinnamon 
1  c.  chopped  nuts 


Rinse  raisins  and  pecans  in  boiling  water.  Mix  mashed  potatoes,  sugar, 
oil,  eggs  and  self-rising  flour.  Add  cinnamon  and  raisins  and  pecans. 
Bake  in  greased  muffin  pan  at  350°  for  15  to  20  minutes. 
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HUCKl€B€RRV  (BLU€B€RRV)  MUFFINS 


Sheila  Vick 

1  egg  2  T.  sugar 

1  c.  milk  2  c.  self-rising  flour 

3  T.  butter  2  c.  huckleberries 

Cream  butter  and  sugar.  Add  egg,  milk  and  flour.  Mix  well.  Stir  in 
huckleberries.  Pour  into  greased  muffin  tins.  Bake  at  350°  until  done. 

Note:  This  recipe  came  from  my  grandmother,  Nannie  Boykin  Deans. 


BLU€fi€RftV  MUFFINS 


1  c.  blueberries  (fresh  or  frozen) 
V2  c.  sugar  (divided) 

1 V2  c.  self-rising  flour 

2  eggs 


Lisa  Batts 

V2  c.  milk 

V4  c.  melted  butter,  slightly 
cooled 


Preheat  oven  to  400°.  Grease  12-cup  muffin  pan.  Combine  blueberries 
and  V4  cup  sugar  and  set  aside.  Mix  flour  and  remaining  V4  cup  sugar 
in  large  bowl.  In  another  bowl,  beat  2  eggs.  Stir  milk  and  butter  into 
eggs.  Add  milk  mixture  all  at  once  to  dry  ingredients.  Stir  only  until  dry 
ingredients  moistened.  Gently  stir  in  sugared  blueberries.  Spoon  into 
muffin  cups.  Sprinkle  tops  with  sugar.  Bake  at  400°  for  20  to  25  minutes. 


FnST  GOODI€  MUFFINS 


Carolyn  Matthews 

2  c.  biscuit  mix  1  (8-oz.)  ctn.  sour  cream 

V2  c.  butter,  melted  V2  c.  shredded  cheese 

Mix  all  ingredients  well.  Spoon  into  greased  miniature  or  regular  muffin 
pans.  Fill  V2  full.  Bake  at  450°  for  10  to  12  minutes. 


HRM  &  CH€€S€  MUFFINS 


Helen  Boykin 

IV4  c.  self-rising  flour  1  c.  cubed  or  shredded  Cheddar 

V4  c.  sugar  ^  cheese 

1  beaten  egg  V2  to  1  c.  finely  chopped, 

V4  c.  milk  cooked  ham 

Vs  c.  cooking  oil 

Mix  flour  and  sugar.  Make  well  in  center  of  dry  ingredients.  Stir  slightly. 
Combine  egg,  milk  and  oil  in  smaller  bowl  and  mix  in  cheese  and  ham. 
Add  liquid  ingredients  to  dry,  stirring  until  just  moistened.  Fill  greased 
muffin  cups  2/3  full.  Bake  at  400°  for  20  to  25  minutes.  Makes  about 
1  dozen. 


64 


28376-99 


BLU€fi€RRV  ORTMenL  SCON€S 


Susan  Boykin  Hoffman 

1  c.  all-purpose  flour 
1  c.  self-rising  flour 
1 V4  c.  oatmeal 
y4  c.  sugar 
1  tsp.  cinnamon 

Preheat  oven  to  375°.  Line  a  baking  tray  with  parchment  paper.  Com- 
bine flours,  oatmeal,  sugar  and  cinnamon  in  medium  bowl.  Add  butter, 
milk  and  egg.  Stir  until  mixed.  Pat  the  dough  onto  a  lightly  floured 
surface.  Form  into  a  circle.  Spread  berries  evenly  over  circle.  Fold  circle 
in  half  and  reshape  dough  into  another  circle.  Cut  into  8  wedges.  Place 
on  parchment  paper-lined  baking  tray.  Bake  until  lightly  browned,  20  to 
30  minutes. 


Vs  c.  melted,  unsalted  butter 
V4  c.  milk 
1  egg 

1  c.  fresh  or  frozen  blueberries 


Wendy  Davis 

1  stick  butter  or  margarine  3  ripe  bananas 

1  c.  sugar  1 V2  c.  flour 

2  eggs,  beaten  V2  tsp.  salt 

1  tsp.  baking  soda  V*  c.  pecans  or  walnuts  (opt.) 

Cream  butter  and  sugar;  add  eggs.  Mash  bananas.  Add  soda  and  stir. 
Add  banana  mixture  to  butter  mixture  and  mix.  Add  flour  and  salt.  Beat 
well.  Stir  in  pecans.  Pour  into  greased  9  x  5-inch  loaf  pan.  Bake  at  350° 
for  about  1  hour.  Makes  1  loaf. 


BflNflNn  NUT  BRCRD  

Meredith  Renfrew  Strotfier 

1  c.  sugar  2  c.  self-rising  flour 

2  eggs  3  ripe  bananas  (1  c),  mashed 
1  stick  margarine  V2  c.  chopped  nuts 

V3  c.  water 

Cream  sugar  and  margarine.  Add  eggs  and  then  water.  Add  flour,  then 
bananas,  then  nuts.  Mix  well.  Pour  in  loaf  pan  and  bake  at  350°  for  50 
to  60  minutes. 
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BRNnNn  NUT  BRCnD 


2  c.  flour 
1  c.  sugar 

1  tsp.  baking  soda 
V2  tsp.  salt 

2  eggs 


Carolyn  Matthews 

V2  c.  butter,  melted 
5  T.  sour  cream 
3  mashed  bananas 
1  c.  chopped  nuts 


Sift  together  dry  ingredients.  Mix  eggs,  butter  and  sour  cream.  Combine 
both  mixtures  together.  Stir  well.  Add  bananas  and  nuts.  Bake  in  greased 
9  X  3y2-inch  loaf  pan  at  350°  for  1  hour. 


CH€UJ  BRCnP  

Nancy  Finch 

1  box  light  brown  sugar  3  eggs 

1  c.  self-rising  flour  1  stick  margarine,  softened 

1  tsp.  vanilla  1  c.  nuts  (opt.) 

Mix  all  ingredients.  Stir  well.  Pour  into  well  greased  9  x  11 -inch  pan. 
Bake  at  350°  for  25  to  30  minutes. 


Recipe  Favorites 
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Tkasant  words  are  [il<^  a  fioneycomb; 
sweet  to  the  souC  and  fieating 
to  the  bones. 


Proverbs  16:24 


Helpful  Hints 

Egg  whites  need  to  be  at  room  temperature  for  greater  volume  when 
whipped.  Remember  this  when  making  meringue. 

When  preparing  several  batches  of  pie  dough,  roll  dough  out 
between  sheets  of  plastic  wrap.  Stack  the  discs  in  a  pizza  box,  and 
keep  the  box  in  the  freezer.  Next  time  you're  making  pie,  pull  out  the 
required  crusts. 

Place  your  pie  plate  on  a  cake  stand  when  placing  the  pie  dough  in 
it  and  fluting  the  edges.  The  cake  stand  will  make  it  easier  to  turn 
the  pie  plate,  and  you  won't  have  to  stoop  over. 

Many  kitchen  utensils  can  be  used  to  make  decorative  pie  edges. 
For  a  scalloped  edge,  use  a  spoon.  Crosshatched  and  herringbone 
patterns  are  achieved  with  a  fork.  For  a  sharply  pointed  effect,  use 
a  can  opener  to  cut  out  points  around  the  rim. 

Dipping  strawberries  in  chocolate?  Stick  toothpicks  into  the  stem 
end  of  the  berry.  Coat  the  berries  with  chocolate,  shaking  off  any 
excess.  Turn  the  berries  upside  down  and  stick  the  toothpick  into  a 
block  of  styrofoam  until  the  chocolate  is  set.  The  finished  berries  will 
have  chocolate  with  no  flat  spots.  Another  easy  solution  is  to  place 
dipped  berries  dipped-side  up  in  the  holes  of  an  egg  carton. 

Keep  strawberries  fresh  for  up  to  ten  days  by  refrigerating  them 
(unwashed)  in  an  airtight  container  between  layers  of  paper  towels. 

When  grating  citrus  peel,  bits  of  peel  are  often  stuck  in  the  holes  of 
the  grater.  Rather  than  waste  the  peel,  you  can  easily  brush  it  off  by 
using  a  clean  toothbrush. 

To  core  a  pear,  slice  the  pear  in  half  lengthwise.  Use  a  melon  bailer 
to  cut  out  the  central  core,  using  a  circular  motion.  Draw  the  melon 
bailer  to  the  top  of  the  pear,  removing  the  interior  stem  as  you  go. 

When  cutting  up  dried  fruit,  it  sometimes  sticks  to  the  blade  of  the 
knife.  To  prevent  this  problem,  coat  the  blade  of  your  knife  with  a  thin 
film  of  vegetable  spray  before  cutting. 

Cutting  dessert  bars  is  easier  if  you  score  the  bars  as  soon  as  the 
pan  comes  out  of  the  oven.  When  the  bars  cool,  cut  along  the 
scored  lines. 

When  cutting  butter  into  flour  for  pastry  dough,  the  process  is  made 
easier  if  you  cut  the  butter  into  small  pieces  before  adding  it  to  the  flour. 


Pies,  Pastry  &  Desserts 

BIU€B€RRV  COBBL€R   

Blonnie  S.  Stroud 

2  c.  fresh  blueberries  (1  pt.)  V*  c.  sugar 

2  T.  flour  2V2  T.  lemon  juice 

Combine  above  ingredients  and  spread  in  a  lightly  buttered  Pyrex  dish. 
Topping: 

V4  c.  all-purpose  flour  V2  tsp.  salt 

V2  c.  quick  oatmeal  (dry)  V2  tsp.  vanilla 

V2  c.  brown  sugar,  firmly  packed    1  stick  margarine,  melted 

Mix  all  together  to  make  crumbly  mixture.  Bake  25  to  30  minutes  at  350°. 


FfiUIT  COBBL€fi  

Joan  Bunn 

4  c.  fruit  1  c.  self-rising  flour 

1  tsp.  lemon  juice  (opt.)  1  egg 

1  c.  sugar  1  stick  margarine 

Place  fruit  in  bottom  of  a  9  x  13-inch  baking  dish.  Add  lemon  juice  if 
using  peaches  or  apples.  Mix  sugar,  flour  and  egg.  Crumble  over  top  of 
fruit.  Pour  melted  margarine  over  top.  Bake  at  375°  for  30  to  35  minutes. 


FRUIT  COBBL€ft 


Fresh  fruit 
V4  to  1  c.  sugar 
1  to  2  T.  flour 
Pinch  salt 


Lisa  Batts 

1  T.  butter 

Lemon  juice  for  mild  fruit 
Cinnamon  to  taste  (for  apples) 
1  pie  crust 


Fill  glass  pie  pan  with  fresh  fruit.  I  use  blueberries  (fresh  or  frozen), 
fresh  peaches  or  cooking  apples.  Sprinkle  sugar,  flour  and  salt  over 
fruit  and  dot  with  pieces  of  butter.  With  apples,  add  cinnamon  to  taste. 
Top  with  pie  crust.  (I  use  frozen.)  Slit  top  of  crust.  Bake  at  425°  for  30 
to  50  minutes. 
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P€nCH  COS0L€R 


Pattie  Davis 

1  stick  butter  1  c.  flour 

2  c.  sugar  1  c.  milk 
4  c.  peaches 

Melt  1  stick  butter  in  9  x  13V2-inch  pan,  Mix  4  cups  peaches  and  1  cup 
sugar  and  bring  to  boil;  set  aside.  Mix  1  cup  flour,  1  cup  sugar  and  1 
cup  milk  and  pour  in  melted  butter  pan.  Pour  peaches  over  flour  mixture. 
Put  in  oven  (350")  for  30  or  40  minutes. 


QUICK  P€nCH  COQQL€R  

Mazelle  Bunn 

V2  c.  butter  1  c.  milk 

1  c.  self-rising  flour  4  c.  sliced  peaches 

1 V2  c.  sugar  (divided) 

Melt  butter  in  a  13  x  9  x  2-inch  pan.  Combine  flour,  half  of  sugar  and 
milk:  mix  well.  Pour  over  melted  butter;  do  not  stir.  Combine  peaches 
and  remaining  sugar  in  a  saucepan.  Bring  to  a  boil.  Pour  over  batter. 
Do  not  stir.  Bake  at  375'  for  30  minutes  or  until  browned. 


nPPL€  JACKS  

Ruby  Coleman 

1  bag  dried  apples  1  to  2  tsp.  cinnamon 

1  can  biscuits  1  to  2  c.  flour 

V2  to  1  c.  sugar  Crisco  oil 

Cook  apples  over  low  heat  in  small  amount  of  water.  Cool  and  add 
sugar  and  cinnamon  to  desired  taste.  Roll  each  biscuit  out  on  floured 
surface  (size  of  small  plate).  Add  approximately  V2  cup  of  apples.  Flip 
biscuit  over,  resembling  omelet,  and  use  fork  to  close  side.  Fry  in  small 
amount  of  oil,  turning  several  times.  Drain  on  paper  towel.  Serve. 
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nPPL€  CRUNCH 


Thelma  Parker 


3  c.  apples,  sliced 
V2  c.  sweet  milk 
1  (3.4-oz.)  box  instant  vanilla 
pudding 
1  egg 


1  c.  sugar 

1  c.  self-rising  flour 

1  stick  melted  margarine 

V2  c.  chopped  pecans 

V2  c.  coconut 


Mix  apples,  milk  and  V2  box  of  instant  vanilla  pudding  and  pour  in 
greased  pan.  Mix  egg,  sugar,  flour,  remainder  of  instant  pudding,  marga- 
rine, pecans  and  coconut  together  and  pour  on  top  of  mixture  in  pan. 
Bake  at  350°  until  brown. 


In  a  large  mixing  bowl,  mix  cream  cheese,  sugar  and  vanilla  at  medium 
speed  until  well  blended.  Add  eggs  and  mix  until  blended.  Pour  into  pie 
crust.  Spoon  V3  can  fruit  filling  on  top.  Gently  swirl  with  a  toothpick.  Bake 
at  350°  for  40  minutes  or  until  center  is  almost  set.  Cool.  Refrigerate  3 
hours  or  overnight.  Serve  topped  with  remaining  fruit  filling. 


€nSV  fiLU€0€RRV  SlUIRL  CH€€S€CRK€ 


Kesha  Liles 


2  (8-oz.)  pkgs.  cream  cheese, 
softened 
V2  c.  sugar 
V4  tsp.  vanilla  extract 
2  eggs 


1  Keebler  Ready-Crust  graham 

cracker  pie  crust 
1  (21 -oz.)  can  blueberry  fruit 

filling 
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cnpiROTODn  OR  sponcD  dog 


3  c.  toasted  bread  pieces 

1  c.  brown  sugar 

V2  c.  water  (in  sm.  pan) 

1  sm.  to  med.  onion,  chopped  in 
sm.  pieces 

2  eggs 

1  c.  sliced  apples 


Bill  Boswell 

1 V2  c.  milk 
2/3  c.  raisins 

V4  lb.  butter  or  margarine 
1  T.  ground  cinnamon 
1  tsp.  ground  nutmeg 
V3  c.  grated  yellow  cheese 
Heavy  cream  (opt.) 


Boil  the  sugar  and  water  to  make  a  syrup.  After  the  sugar  is  fully 
dissolved  and  the  syrup  is  boiling,  add  the  onion  pieces,  letting  them 
cook  together.  In  a  bowl,  stir  the  eggs  and  milk  together.  DON'T  BEAT! 
In  a  large  baking  dish  (Corning  Ware  is  great),  layer  the  broken  bread, 
then  the  egg  mix,  raisins,  apples  and  onion/syrup;  dot  with  butter,  then 
cinnamon  and  nutmeg,  until  the  dish  is  filled.  Bake  45  minutes  at  350°. 
After  45  minutes,  remove  from  the  oven  and  spread  grated  cheese  over 
the  top.  Replace  in  the  oven  for  5  minutes  or  until  the  cheese  is  melted. 
Serve  hot  and  add  cold  cream  over  the  top  of  each  portion  if  desired. 
Serves  about  8. 


CH€€S€  DRNISH  SQURRCS 


2  (8-oz.)  pkgs.  cream  cheese 

V4  c.  sugar 

1  tsp.  lemon  juice 


Wendy  Skinner 

1  tsp.  vanilla 

1  egg  yolk 

2  tubes  Pillsbury  crescent  rolls 


In  a  greased  9  x  13-inch  pan,  spread  1  tube  of  Pillsbury  crescent  rolls 
without  separating  into  crescents.  Mix  cream  cheese,  sugar,  lemon  juice 
and  vanilla  in  a  bowl  and  then  spread  on  top  of  crescent  rolls.  Cover 
with  second  tube  of  crescent  rolls.  Brush  with  egg  white.  Bake  at  350° 
for  30  minutes.  Cover  with  powdered  sugar  if  desired.  Cut  into  squares. 


CH€RRV  SUPR€M€   

Susan  Crocker 

1  can  cherry  pie  filling  1  box  yellow  cake  mix 

1  Ig.  can  crushed  pineapple  1  stick  margarine,  melted 

1  c.  chopped  nuts 

Melt  margarine.  Put  cherries  in  large  Pyrex  dish.  Add  pineapple  on  top 
of  this.  Add  cake  mix  on  top  of  pineapple.  Put  margarine  on  top  of  cake 
mix.  Add  nuts.  Cook  at  350°  until  top  is  brown  and  done. 
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STRnUJB€RRV/BnNnNn  IC€  BOX  D€SS€RT  

Nellie  Byrd 

1  qt.  fresh  or  frozen  2  (8-oz.)  ctn.  Cool  Whip 

strawberries  1 V2  c.  sugar 

6  med.  bananas  V2  stick  margarine 

1  box  vanilla  wafers  8-oz.  pkg.  cream  cheese 

Crush  wafers  and  put  in  9  x  13-inch  dish.  Save  Va  cup  for  later.  Mix 
sugar,  margarine  and  cream  cheese  until  blended.  Whip  2  to  3  minutes 
with  electric  mixer.  Fold  in  one  container  Cool  Whip.  Spread  mixture 
over  crumbs.  Add  layer  of  sliced  bananas.  Add  a  layer  of  drained  straw- 
berries. Spread  remaining  Cool  Whip  on  top  of  fruit  and  sprinkle  the 
remaining  crumbs  on  top  of  Cool  Whip.  Refrigerate  overnight. 


FRUIT  ROLL  

Julie  Wells 

1  box  vanilla  wafers,  crushed        1  c.  chopped  candied  cherries 
1  can  condensed  milk  2  c.  chopped  nuts 

1  c.  chopped  candied  pineapple 

Mix  all  ingredients  together.  Divide  into  3  parts.  Put  each  part  onto  a 
large  piece  of  waxed  paper.  Form  into  rolls.  Wrap  tightly  with  waxed 
paper.  Refrigerate  at  least  overnight.  Slice  thinly  and  serve. 


GOLF€RS  D€LIGHT 


1  stick  oleo 
1  c.  flour 

1  c.  chopped  pecans 
3  oz.  cream  cheese 


Lottie  Boykin 

1  container  Cool  Whip,  divided 
1  c.  powdered  sugar 
1  Ig.  chocolate  pudding 
(cooking  kind) 


Mix  and  press  into  Pyrex  the  oleo,  flour  and  chopped  pecans.  Cook  at 
350°  for  15  minutes.  Let  cool.  Next,  mix  cream  cheese,  V2  Cool  Whip 
and  powdered  sugar  and  spread  on  crust.  Next,  cook  chocolate  pudding 
and  let  cool.  Spread  on  mix.  Add  other  half  Cool  Whip  and  refrigerate. 
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IC€  CMm  SnNDUJICH  D€SS€RT 


Lois  Denny 

1  Ig.  ctn.  whipped  topping  1  box  Ice  cream  sandwiches 

3  Heath  candy  bars  or 
Butterfingers 

Spread  layer  of  whipped  topping  in  bottom  of  3-quart  casserole  dish. 
Place  ice  cream  sandwiches  over  topping.  Spread  whipped  topping  ( 
over  top.  Crush  candy  bars  and  sprinkle  on  top.  Drizzle  chocolate  syrup 
and  swirl.  Put  in  freezer.  (Simple  and  delicious.)  Serves  10  to  12. 


L€MON  BflRS  

Danee  Lemmons 

V4  c.  margarine  IV2  c.  sugar 

V3  c.  powdered  sugar  3  T.  flour 

IV2  c.  flour  V2  c.  lemon  juice 

3  eggs  V2  tsp.  lemon  rind 

Mix  margarine,  powdered  sugar  and  1 V2  cups  flour.  Press  the  crumbled 
mixture  in  a  9  x  13-inch  pan  and  bake  20  minutes  on  350°.  Beat  the 
rest  of  the  ingredients  and  pour  over  cooked  crust  and  bake  for  20 
minutes.  Sprinkle  with  powdered  sugar.  Let  cool  and  cut  in  bars. 


L€MON  finftS 


1  box  lemon  cake  mix  (Duncan 
Mines) 

1  stick  melted  margarine 


Danee  Lemmons 

3  eggs,  beaten 

1  box  powdered  sugar 

1  (8  oz.)  soft  cream  cheese 


Mix  cake  mix,  margarine  and  1  egg  (beaten).  Then  pat  in  bottom  of  9 
X  13-inch  pan.  Then  mix  2  eggs,  1  box  powdered  sugar  and  cream 
cheese  and  pour  over  cake  mixture  and  bake  on  350°  for  35  minutes. 
Sprinkle  powdered  sugar  on  top.  Let  cool  and  cut  in  bars. 
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L€MON-UAA€  MOUSS€ 


Lois  Denny 

V2  c.  sugar 
2  T.  cornstarch 
2/3  c.  milk 
1  T.  lime  juice 
1  tsp.  grated  lime  peel 
Lime  slices  and  additional 
lemon  peel  (opt.) 

In  a  saucepan,  combine  sugar,  cornstarch  and  salt.  In  a  bowl,  whisk 
the  egg  yolks  and  milk.  Stir  into  sugar  mixture.  Add  juices;  whisk  until 
smooth.  Cook  and  stir  over  medium  heat  until  mixture  comes  to  a  boil. 
Cook  and  stir  2  minutes  longer.  Add  lemon  and  lime  peel.  Cover  surface 
with  plastic  wrap.  Refrigerate  until  completely  cooled.  Fold  in  whipped 
cream.  Spoon  into  individual  dishes.  Garnish  with  lime  slices  and  lemon 
peel.  Yield:  6  servings. 


Pmch  salt 

3  egg  yolks 

V4  c.  lemon  juice 

1 V2  tsp.  grated  lemon  peel 

1  c.  whipping  cream,  whipped 


ORflNGC  D€UGHT 


1  Ig.  pkg.  orange  Jello 

1  (No.  2)  can  crushed  pineapple 

Topping: 

V2  c.  pineapple  juice 
V4  c.  sugar 
1  egg,  beaten 


Patsy  Vick 

2  bananas 

2  c.  miniature  marshmallows 


2  T.  flour 

8  oz.  cream  cheese 
1  sm.  pkg.  Dream  Whip 


Mix  Jello  as  directed  with  water.  Pour  into  9  x  13-inch  container.  Drain 
pineapple  (save  juice).  Add  pineapple,  bananas  and  marshmallows  to 
Jello.  Topping:  Heat  in  small  saucepan  until  the  pineapple  juice,  sugar, 
egg  and  flour  thicken.  Beat  8-ounce  package  cream  cheese.  Add  to 
flour  mixture  and  cool.  Prepare  1  package  Dream  Whip  by  directions. 
Fold  Dream  Whip  into  flour  mixture.  Top  with  cherries.  Chill  overnight 
before  serving. 


Oft€0  D€UGHT  

Ewe  Nichols 

1  (14-oz.)  pkg.  Oreo  cookies  1  (16-oz.)  jar  Smuckers  fudge 

Vs  c.  melted  butter  topping 

V2  gal.  vanilla  ice  cream  1  (9  oz.)  Cool  Whip 

Crush  cookies  and  set  aside  2  cups.  Combine  remaining  crumbs  with 
butter  and  line  a  9  x  13-inch  pan  with  mixture.  Slice  ice  cream  and 
place  on  the  crumbs.  Spread  fudge  over  ice  cream.  Layer  Cool  Whip 
over  fudge.  Sprinkle  reserve  Oreos  on  top. 
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OIL  Pl€  CRUST 


Blonnie  S.  Stroud 

V/z  c.  all-purpose  flour  Va  c.  oil 

V2  tsp.  salt  3  T.  cold  milk 

Mix  well.  Chill.  Roll  out. 


nPPL€  Pl€   

Frances  Boyette 

2/3  c.  sugar  V4  tsp.  cinnamon 

2  T.  flour  (ail-purpose)  4  c.  peeled  and  sliced  apples 

V4  tsp.  nutmeg 

Mix  until  apples  are  well  coated. 
Topping: 

V2  c.  flour  V4  c.  brown  sugar 

V4  c.  margarine 

Mix  together  until  crumbly.  Put  apple  mixture  in  unbaked  pie  shell.  Put 
on  topping.  Bake  45  minutes  at  350°. 


DUTCH  nPPL€  Pl€  

Lois  Denny 

Topping: 

2  c.  all-purpose  flour  1  c.  packed  light  brown  sugar 

V4  c.  butter  or  margarine,  melted    V2  c.  quick-cooking  oats 

Filling: 

2/3  c.  sugar  3  T.  cornstarch 

1 V4  c.  water  3  c.  diced,  peeled  tart  apples 

1  tsp.  vanilla  extract 

Combine  topping  ingredients;  set  aside  1  cup  for  topping.  Press  re- 
maining crumb  mixture  into  an  ungreased  9-inch  pie  plate;  set  aside. 
For  the  filling,  combine  sugar,  cornstarch  and  water  in  a  saucepan  until 
smooth.  Bring  to  a  boil  and  cook  and  stir  for  1  minute  or  until  thickened. 
Remove  from  heat;  stir  in  apples  and  vanilla.  Pour  into  crust;  top  with 
reserved  crumb  mixture.  Bake  at  350°  for  45  to  50  minutes,  until  crust 
is  golden  brown.  Yield:  6  to  8  servings. 
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MOCK  RPPL€  Pl€ 


Evelyn  Granger 
Sylvia  Flowers 

Pastry  for  2-crust,  9-inch  pie         2  tsp.  cream  of  tartar 
36  Ritz  crackers  2  T.  lemon  juice 

2  c.  water  Butter  or  margarine 

2  c.  sugar  Cinnamon 

Roll  out  bottom  crust  of  pastry  and  fit  into  9-inch  pie  plate.  Break  Ritz 
crackers  coarsely  into  pastry-lined  plate.  Combine  water,  sugar  and 
cream  of  tartar  in  saucepan.  Boil  gently  for  15  minutes.  Add  lemon  juice 
and  rind.  Cool.  Pour  syrup  over  crackers.  Dot  generously  with  butter  or 
margarine  and  sprinkle  with  cinnamon.  Cover  with  top  crust.  Trim  and 
flute  edges  together.  Cut  slits  in  top  crust  to  let  steam  escape.  Bake  in 
a  hot  oven  (425°)  for  30  to  35  minutes,  until  crust  is  crisp  and  golden. 
Serve  warm.  Cut  into  6  to  8  slices.  Can  use  2  bought  pie  crusts. 

Note:  Evelyn  Granger  has  cooked  this  often.  She  lost  her  recipe.  She 
wrote  Nabisco.  This  is  copied  just  like  it  came  from  Nabisco. 


1  pkg.  vanilla  pudding  mix 
1V4C.  milk 

IV2  c.  miniature  marshmallows 


Mildred  D.  Boswell 

V2  c.  heavy  cream,  whipped 

2  bananas,  sliced 

9-inch  graham  cracker  pie  shell 


Prepare  pudding  as  directed  using  IV4  cups  of  milk.  Cover  and  chill. 
Fold  in  marshmallows  and  whipped  cream.  Place  sliced  bananas  in  pie 
shell.  Pour  filling  over  bananas.  Chill  several  hours.  Garnish  with  banana 
slices  and  marshmallows. 


FR€SH  BLU€B€RRV  Pl€  

Blonnie  Stott 

1  c.  sugar  1  c.  blueberries 

3  heaping  T.  cornstarch  1  T.  lemon  juice 

V2  tsp.  ground  cinnamon  3  c.  blueberries 

Vs  tsp.  salt  1  (8  or  9-inch)  pie  shell,  baked 

1  c.  water 

Combine  dry  ingredients  in  a  large  saucepan  and  stir  to  mix  well.  Add 
water.  Stir  to  dissolve  the  cornstarch.  Add  1  cup  berries,  stirring  con- 
stantly, over  moderate  heat  until  sauce  is  thickened  and  clear.  Add 
lemon  juice.  Stir  well  to  mix  and  cool  slightly.  Add  3  cups  blueberries. 
Gently  transfer  the  filling  to  the  cooked  pie  shell .  Chill  well  before  serving. 
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CHCRRV  CMm  CH€€S€  PIC 


Lisa  Batts 

8  oz.  cream  cheese  8  oz.  Cool  Whip 

1  tsp.  vanilla  extract  Graham  cracker  crust 

1  c.  powdered  sugar  21 -oz.  can  cherry  pie  filling 

Beat  softened  cream  cheese.  Add  vanilla  and  powdered  sugar  to 
sweeten.  Fold  in  Cool  Whip.  Spoon  into  pie  crust.  Top  with  cherry  pie 
filling.  Refrigerate. 


CH€RRV  CMm  CH€€S€  Pl€ 


3  unbaked  pie  crusts 

1  c.  chopped  pecans 

2  env.  Dream  Whip 


Lois  Denny 

1  (8-oz.)  pkg.  cream  cheese 

1  box  confectioners'  sugar 

2  cans  cherry  pie  filling 


Press  nuts  into  pie  crusts  and  bake  until  light  brown;  cool.  Beat  Dream 
Whip  according  to  package  directions.  Add  softened  cream  cheese  and 
1  box  confectioners'  sugar.  Beat  until  fluffy  and  pour  into  pie  crusts. 
Top  with  pie  filling. 


CH€RRV  CH€€S€  Pl€  

Tisha  Flowers 

2  (8-oz.)  pkgs.  cream  cheese         2  graham  cracker  pie  crusts 
1  Ig.  ctn.  Cool  Whip  2  cans  cherry  pie  filling 

1  c.  sugar 

Mix  cream  cheese,  sugar  and  Cool  Whip  on  low  until  well  blended.  Pour 
mixture  into  pie  crusts  and  top  with  pie  filling.  Keep  refrigerated. 


CHOCOLRT€  CR€flM  Pl€  

Lottie  Boykin 

V4  c.  cocoa  3  eggs,  separated 

1  c.  sugar  ^     1  tsp.  vanilla 
V4  c.  flour  1  T.  oleo 

2  c.  milk 

Cook  till  warm  cocoa,  sugar,  flour  and  milk.  Gradually  add  beaten  egg 
yolks.  Cook  till  thick,  stirring  frequently.  Add  vanilla  and  oleo.  Pour  into 
cooked  pie  crust.  Add  meringue.  Cook  till  brown  at  400°.  Coconut  could 
replace  cocoa.  Meringue:  Beat  egg  white  till  stiff.  Add  6  tablespoons 
sugar  and  1  teaspoon  vanilla. 
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DOUGI€'S  FnVORITC  CHOCOLnTC  Pl€ 


Celena  Bunn-Bissette 


Va  c.  all-purpose  flour 

Pinch  salt 

2  eggs,  separated 

Meringue: 

V4  tsp.  vanilla  extract 


1  c.  sugar 
Va  c.  cocoa 


2  c.  milk 

V4  c.  soft  margarine 

V4  tsp.  vanilla  extract 

2  (9-inch)  baked  pie  shells 


V4  c.  sugar 


Combine  sugar,  cocoa,  flour  and  salt  in  heavy  saucepan.  Stir  mixture 
to  remove  lumps.  Combine  egg  yolks  and  milk  in  mixing  bowl;  mix  well. 
Gradually  add  milk  mixture  to  cocoa  mixture,  stirring  until  well  blended. 
Cook  over  medium  heat,  stirring  constantly,  until  mixture  thickens  and 
comes  to  boil.  Cook  1  minute,  stirring  constantly.  Remove  from  heat. 
Add  margarine  and  vanilla  extract,  stirring  until  margarine  melts.  Pour 
into  pastry  shell.  Combine  egg  whites  and  V4  teaspoon  vanilla.  Beat 
until  foamy.  Gradually  add  V4  cup  sugar,  1  tablespoon  at  a  time,  beating 
until  stiff  peaks  form.  Spread  meringue  over  filling,  sealing  to  edge  of 
pastry.  Bake  at  400°  for  10  minutes  or  until  golden  brown. 


1  c.  Cool  Whip 

Melt  margarine  and  pour  over  flour  and  nuts.  Mix  well  and  press  into 
bottom  of  9  X  13-inch  dish.  Bake  at  375°  for  15  minutes,  then  cool. 
While  crust  is  cooling,  mix  8  ounces  cream  cheese.  Cool  Whip  and 
powdered  sugar  and  spread  on  cooled  crust  and  chill.  Mix  chocolate 
pudding  with  milk.  Heat  until  pudding  is  thick.  Pour  over  cream  mixture 
and  chill.  Spread  remainder  of  Cool  Whip  on  top  and  sprinkle  with 
chopped  nuts.  Refrigerate  and  spoon  or  cut  into  squares. 


3-LnV€R  CHOCOLnT€  PIC 


Pattie  Davis 


1  c.  flour 
1  stick  margarine 
V2  c.  nuts,  chopped 
1  (8  oz.)  cream  cheese 


1  c.  powdered  sugar 

2  sm.  pkgs.  chocolate  instant 
pudding 

3  c.  milk 
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cHocoLnrc  pi€ 


Pattie  Davis 

1  (9-inch)  pie  shell  2  T.  butter 

IV2  c.  scalded  milk  1  tsp.  vanilla 

3  T.  flour  2  eggs 

3  or  4  T.  cocoa  1  c.  sugar 

Blend  sugar,  flour,  cocoa,  beaten  egg  yolks  and  scalded  milk.  Cook  in 
double  boiler  until  thick.  Add  vanilla  and  butter.  Pour  in  pie  shell  and 
meringue.  Cook  at  300°  until  meringue  is  brown. 


CHOcoinrc  CMm  pi€ 


Shirley  Strottier 


2/3  c.  sugar 

3  T.  flour 

2  T.  cocoa 

y4  tsp.  salt 

1  c.  evaporated  milk 

1  c.  water  (hot) 


2  egg  yolks 

1  tsp.  vanilla 

2  egg  whites 
4  T.  sugar 

V2  tsp.  cream  of  tartar 
Pie  crust 


Mix  together  sugar,  flour,  cocoa  and  salt.  Add  milk,  water,  beaten  egg 
yolks  and  vanilla.  Cook  on  top  of  stove  on  low  heat,  stirring  well  until 
mixture  just  begins  to  thicken.  Pour  into  unbaked  pie  shell  and  bake  at 
350°  for  35  minutes.  Beat  egg  whites,  4  tablespoons  sugar  and  cream 
of  tartar  until  stiff.  Add  to  top  and  brown. 

Note:  This  recipe  was  given  to  me  by  my  Aunt  Vanza  Davis  45  years 
ago,  before  I  was  married,  with  the  advice  to  use  it  throughout  my 
married  life.  I  have  done  this  and  shared  the  recipe  with  many  family 
members  and  friends. 


CHOCOLRTC  COCONUT  PICS 


3  c.  sugar 

3  heaping  T.  cocoa 

1  stick  melted  margarine 

4  eggs 

1  tsp.  vanilla  flavoring 


Doris  Lee  Boyette 

Dash  salt 

1  Ig.  can  evaporated  milk 
1  c.  chopped  nuts 
Pie  crusts 


Mix  in  order  and  bake  in  3  shallow  or  2  deep  dish  pie  shells  at  350° 
for  40  to  50  minutes.  (Deep  dish  will  need  to  cook  longer.) 
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CRUSTV  COCONUT  Pl€ 


Margaret  W.  Barnes 

V2  c.  milk  3  eggs 

IV4  c.  coconut  1  tsp.  vanilla  or  lemon  flavoring 

V4  c.  butter  or  margarine  Unbaked  9-inch  pie  shell 

1  c.  sugar 

Pour  milk  over  coconut  and  set  aside  while  creaming  butter  and  sugar. 
Add  eggs  and  beat  mixture  well.  Then  add  milk,  coconut  and  flavoring. 
Pour  into  unbaked  pie  shell.  Bake  at  350°  about  30  minutes  or  until  pie 
is  a  golden  brown  and  firm. 


€flSV  COCONUT  CUSTHRD  Pl€  

Joan  Bunn 

1  c.  sugar  1  c.  milk 

2  T.  all-purpose  flour  1  tsp.  vanilla 

2  eggs  16-oz.  pkg.  frozen  coconut 

V2  stick  margarine,  melted  1  unbaked  pie  shell 

Mix  all  ingredients  and  blend  well.  Pour  into  unbaked  pie  shell.  Bake 
55  to  65  minutes  at  350°  or  until  crust  is  brown  and  custard  is  firm. 


COCONUT  m 


Zilphia  Nichols 

Vs  c.  sugar  3  egg  yolks 

2  T.  butter  2  c.  sweet  milk 

2  T.  cornstarch  V*  tsp.  salt 

2/3  tsp.  vanilla  Va  c.  coconut 

Mix  sugar  and  melted  butter.  Add  cornstarch.  Mix  thoroughly.  Add  egg 
yolks,  flavoring  and  salt.  Add  milk  gradually.  Set  on  heat  in  double 
boiler.  Stir  constantly  until  thick.  Remove  from  heat  and  add  Vs  cup  of 
coconut.  Put  into  baked  pie  shell.  Beat  egg  whites  for  meringue.  Sprinkle 
coconut  on  meringue.  Bake  at  350°  for  about  10  minutes  or  until  brown. 
Makes  one  9-inch  pie  or  two  small  ones. 
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COCONUT  CUSTRRD  PIC 


Shirley  Strother 

1  c.  sugar  1  tsp.  vanilla 

IV2  T.  butter  1  c.  coconut 

3  eggs  Pie  crust 

3/4  c.  milk 

Cream  butter  and  sugar.  Add  eggs  and  beat  well.  Add  milk,  vanilla  and 
coconut.  Pour  into  unbaked  pie  shell.  Sprinkle  top  with  coconut  if  de- 
sired. Bake  at  375°  for  30  minutes. 

Note:  This  recipe  has  been  used  by  all  of  the  Strother  cooks  for  over 
50  years. 


HnujniinN  pic 


Shannon  Nichols 


1  can  Eagle  Brand  milk 
1  Ig.  can  crushed  pineapple 
1  Ig.  Cool  Whip 


2  T.  lemon  juice 
V2  c.  chopped  nuts 
2  graham  cracker  crusts 

Mix  all  ingredients  well  and  pour  into  pie  crusts.  Refrigerate  till  firm. 


UMCnDC  PIC 


1  sm.  can  frozen  limeade,  partly 
thawed 

1  can  Eagle  Brand  sweetened 
condensed  milk 


Donna  Lamm 

1  Ig.  ctn.  Cool  Whip 

2  graham  cracker  crusts 


Mix  all  liquid  ingredients  together  and  pour  into  the  two  graham  cracker 
crusts.  Put  in  freezer  until  served. 


CHOCOLRTC  PCCnN  CHCSS  PIC 


Lois  Denny 

1  stick  margarine  ^  5  T.  cocoa 
4  eggs,  beaten  Pinch  salt 

3  c.  sugar  1  Ig.  can  evaporated  milk 

2  tsp.  vanilla  1  c.  chopped  nuts 
2  unbaked  deep  dish  pie  shells 

Combine  pie  ingredients,  except  nuts,  with  cooled  margarine.  Beat  until 
well  blended.  Add  nuts.  Place  in  two  unbaked  pie  shells.  Bake  45 
minutes. 
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SnUV'S  P€CnN  CH€SS  PI€ 


Claudia  Howard 

1  box  light  brown  sugar  5  T.  milk 

1  stick  margarine,  melted  2  c.  pecans 

4  eggs,  beaten  2  (8-inch)  pie  shells 

1  T.  vanilla 

Combine  above  ingredients  and  pour  into  unbaked  pie  shells.  Bake  35 
minutes  at  350°. 


P€CnN  Pl€  

Linda  Fulglium 

2  sm.  pie  shells  V4  c.  softened  margarine 

4  eggs  1  tsp.  vanilla  extract 

1  lb.  light  brown  sugar  2V2  c.  chopped  pecans 

V4  c.  water 

Beat  eggs  in  small  mixing  bowl  until  frothy;  set  aside.  Combine  sugar 
and  water  in  2-quart  thick  saucepan.  Place  over  moderate  heat  and 
cook  for  3  minutes.  Gradually  stir  hot  syrup  into  eggs.  Blend  in  marga- 
rine, pecans  and  extract  into  mixture.  Pour  into  unbaked  pie  shells. 
Bake  at  325°  for  about  1  hour. 


P€CnN  Pl€ 


Janet  Nicliols 

3  eggs  IV2  tsp.  vanilla 

1  box  light  brown  sugar  2  tsp.  vinegar 

1  stick  margarine  2  c.  chopped  nuts 

3  T.  flour  2  pie  shells 

6  T.  sweet  milk 

Beat  eggs;  add  sugar,  milk,  melted  margarine,  flour,  vinegar,  vanilla 
and  nuts.  Mix  well  and  pour  into  unbaked  pie  shells.  Place  in  cold  oven 
and  bake  at  325°  until  brown,  about  45  minutes. 


P€CnN  Pl€  

Joan  Parker 

1  c.  chopped  pecans  c.  sugar 

V4  c.  white  Karo  syrup  Pie  crust 

3  eggs 

Beat  eggs  and  add  rest  of  ingredients.  Pour  into  unbaked  pie  shell. 
Bake  at  300°  to  350°  until  pie  is  solid. 
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SUJ€€T  POTnTO  PIC 


Doris  Lee  Barnes 


2  c.  mashed  sweet  potatoes 

2  T.  melted  butter 

2  T.  lemon  juice 

1  c.  sugar 

V4  tsp.  ginger 

1  tsp.  cinnamon 


Vz  tsp.  nutmeg 

1  tsp.  salt 
3  eggs 

2  c.  milk 

Grated  rind  of  Vz  lemon 
2  pie  crusts 


Combine  potatoes,  butter  and  lemon  juice.  Add  sugar  mixed  with  spices, 
lemon  rind  and  salt.  Add  egg  yolks,  beaten  with  milk.  Fold  in  stiffly 
beaten  whites.  Pour  in  unbaked  pastry  shell  and  bake  at  350°  for  about 
45  minutes.  Makes  two  pies. 


SUJ€€T  POTRTO  CUSTARD  Pl€ 


Mazelle  Bunn 


1  c.  cooked,  mashed  sweet 
potatoes 
V3  c.  sugar 
V2  tsp.  salt 
V2  c.  milk 
1  egg,  beaten 

Mix  ingredients  in  order  given.  Pour  into  8-inch  pie  pan  lined  with  un- 
cooked pastry.  Bake  in  400°  oven  for  40  minutes  or  until  custard  is  set. 


V2  tsp.  cinnamon 
V2  tsp.  nutmeg 
V4  tsp.  cloves 
1  T.  melted  butter 
8-inch  unbaked  pie  shell 


SUJ€€T  POTRTO  Pl€ 


1  c.  cooked,  mashed  sweet 
potatoes 
V4  tsp.  salt 
1  egg,  slightly  beaten 
V2  tsp.  nutmeg 
1  T.  melted  butter 


Linda  S.  Miiier 


V2  c.  sugar 

V2  c.  milk 

V2  tsp.  cinnamon 

V4  tsp.  ground  cloves 

8-inch  unbaked  pie  shell 


Mix  potatoes,  milk,  butter,  egg  and  sugar  until  blended.  Stir  together 
nutmeg,  salt,  cinnamon  and  cloves.  Then  add  to  potato  mixture.  Pour 
into  unbaked  pie  shell.  Bake  at  350°  for  30  to  35  minutes.  Crust  edges 
will  be  golden  brown  and  mixture  will  be  set  firm. 
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m  FnVORIT€  SUJ€€T  POTATO  Pl€ 


Blonnie  Stott 


3  c.  mashed  sweet  potatoes 
2V2  c.  sugar 

2  sticks  margarine,  melted 
V2  c.  sweet  milk 
6  eggs 


2  tsp.  ground  nutmeg 

2  tsp.  vanilla 

1 V2  tsp.  lemon  extract 

Nutmeg 

2  pie  crusts  (deep  dish) 


Combine  all  together,  except  pie  crust.  Pour  into  two  9-inch  pie  shells 
(deep  dish).  Bake  at  350°  for  about  50  minutes  or  until  knife  inserted 
in  center  comes  out  clean. 


MISS  BlONNI€'S  FRVORITC  POTATO  PIC  

Juile  Wells 

IV2  c.  cooked,  mashed  sweet        1  c.  milk 
potatoes  1  tsp.  vanilla 

IV2C.  sugar  2  pie  crusts 

4  sm.  eggs 

Preheat  oven  to  350°.  Mix  potatoes,  sugar  and  eggs.  Add  vanilla,  then 
milk.  Pour  into  crusts.  Bake  40  minutes  or  until  firm. 


NO-COOK  QANANn  PUDDING 


1  Ig.  chocolate  or  vanilla  instant 
pudding 
3  c.  milk 

1  (12-oz.)  ctn.  sour  cream 


Agnes  Hinnant 

1  box  vanilla  wafers 
6  bananas  (use  more  or  less 
bananas  for  personal  taste) 


Mix  pudding,  milk  and  sour  cream.  Add  V2  cup  of  Cool  Whip.  In  a  large 
dish,  layer  wafers,  bananas  and  filling.  Repeat  until  everything  is  used. 
Put  remaining  Cool  Whip  on  top.  Leave  overnight  or  1  hour  in  refrig- 
erator. 


COLD  BflNRNn  PUDDING  

Sue  B.  Stott 

3  (3-oz.)  boxes  instant  vanilla        8  oz.  Cool  Whip 

pudding  1  lb.  vanilla  wafers 

5  c.  milk  4  to  5  Ig.  bananas 

8-oz.  pkg.  sour  cream 

Beat  pudding  and  milk.  Add  sour  cream  and  V2  Cool  Whip.  Line  3-quart 
casserole  with  vanilla  wafers.  Top  with  sliced  bananas.  Pour  V2  pudding 
mix  over  bananas.  Repeat  layers.  Top  with  Cool  Whip.  Chill.  Makes  12 
to  15  servings. 
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mm  cuin  s  BnNnNR  pudding 


Kesha  Liles 


1  c.  sugar 

3  c.  milk 

3  to  4  T.  flour 


3  egg  yolks 

3  bananas 

1  box  vanilla  wafers 


1  tsp.  vanilla 

Mix  sugar  and  flour  together.  Whip  egg  yolks  and  add  milk.  Then  add 
sugar  and  milk  mixture  together.  Add  vanilla.  Cook  in  double  boiler  until 
thick.  Cool.  Layer  wafers,  sliced  bananas  and  pudding  mixture.  Top 
with  meringue  made  from  the  3  beaten  egg  whites,  dash  of  cream  of 
tartar  and  8  tablespoons  sugar. 


Combine  first  4  ingredients.  Stir  in  butter  and  cream.  Gently  stir  in  bread 
and  raisins.  Pour  into  lightly  greased  2-quart  souffle  or  baking  dish. 
Refrigerate  overnight.  Bake  at  375°  for  50  minutes,  shielding  with  foil 
after  30  minutes  to  prevent  excessive  browning.  Let  pudding  stand  10 
minutes  before  serving  with  sauce.  Makes  6  to  8  servings. 

Vanilla  Sauce: 

V2  c.  sugar  1  Ig.  egg 

3  T.  light  brown  sugar  2  T.  butter 

1  T.  all-purpose  flour  1 V4  c.  whipping  cream 

Dash  nutmeg  1  T.  vanilla 

Whisk  first  7  ingredients  in  a  heavy  saucepan.  Cook  over  medium  heai, 
whisking  constantly  10  to  12  minutes  or  feels  thickened.  Remove  from 
heat.  Add  vanilla.  Serve  warm  or  at  room  temperature. 


0R€nD  PUDDING  UJITH  VRNILLn  SnUC€ 


Carolyn  Matthews 


3  Ig.  eggs 

1 V2  c.  sugar 

2  T.  light  brown  sugar 

V2  tsp.  nutmeg 

V4  c.  butter,  melted 


2V4  c.  whipping  cream 
4  c.  cubed  French  bread  (I  use 
bread  slices) 
V4  c.  raisins  (opt.) 
Vanilla  sauce 
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BRCnD  PUDDING 


Shirley  Strother 

10  cold  biscuits 
IV2  c.  sugar 
V2  sticl«  margarine 
1  T.  vanilla 

Crumble  biscuits  in  bowl.  Add  sugar,  margarine,  vanilla,  eggs,  milk  and 
raisins.  Mix  well.  Pour  into  buttered  pan  (9x12  inches).  Bake  at  350° 
for  30  minutes.  Serve  with  lemon  sauce. 

Note:  This  is  an  old  recipe  that  all  "saving"  wives  used.  If  you  grew  up 
in  the  30's  and  40's,  this  dessert  was  welcome  as  sugar  was  not  plentiful. 
The  children  were  glad  to  see  leftover  biscuits  because  they  knew  that 
mama  would  soon  be  making  "biscuit  pudden."  Mama  never  measured. 
This  is  the  way  it  was  made.  Use  all  leftover  biscuits.  Sweeten  to  taste. 
Pour  in  enough  milk  to  make  sloppy.  Add  "some"  melted  butter  (there 
was  no  margahne).  Stir  in  some  vanilla  and  bake  till  done.  If  extra  sugar, 
make  lemon  sauce. 


2  beaten  eggs 
2  c.  milk 

1  c.  raisins  (if  desired) 


DnT€,  PIN€nPPL€,  NUT  PUDDING  

Ruby  Jacobs 

1  c.  dates,  chopped  3  eggs,  separated 

1  c.  nuts,  chopped  V4  c.  sugar 

1  c.  crushed  pineapple  1  tsp.  vanilla 

V2  c.  flour 

Mix  nuts  and  fruit  with  V2  cup  flour.  Set  aside.  Beat  3  egg  whites  until 
stiff.  Beat  3  egg  yolks  and  add  1  teaspoon  vanilla.  Gradually  beat  in  % 
cup  sugar.  Pour  into  fruit  mixture.  Stir  in  egg  whites.  Bake  in  350°  oven 
until  golden  brown  and  serve  hot  or  cold  with  whipped  cream. 
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STRnUJB€RRV  PUDDING 


Brenda  Deans 


1  qt.  strawberries,  sliced 
V2  c.  sugar 

1  sm.  pkg.  strawberry  Jello 


1  Ig.  ctn.  Cool  Whip 
1  c.  sour  cream 
1  box  vanilla  wafers 


3  pkgs.  instant  vanilla  pudding 
3  c.  cold  milk  (to  be  used  for 

pudding  instead  of  amount 

listed  on  box) 

Heat  strawberries,  sugar  and  Jello  just  enough  to  dissolve  Jello,  stirring 
constantly.  Cool.  Mix  pudding  and  milk  by  directions  on  box.  Add  sour 
cream.  Fold  in  V4  container  of  Cool  Whip.  In  13  x  9V2-inch  dish,  layer 
wafers,  pudding  mix  and  strawberries.  Repeat  until  all  are  used.  Top 
with  remaining  Cool  Whip.  Garnish  with  sliced  strawberries.  Refrigerate. 


Recipe  Favorites 
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Helpful  Hints 


Push  animal  shaped  cookie  cutters  lightly  into  icing  on  cakes  or  cup- 
cakes. Fill  depressed  outlines  with  chocolate  icing  or  decorating 
confections. 

Fill  flat  bottomed  ice  cream  cones  half  full  with  cake  batter  and  bake. 
Top  with  icing  and  decorating  confections. 

Marshmallows  can  be  used  for  candle  holders  on  cakes. 

To  keep  the  cake  plate  clean  while  frosting,  slide  6-inch  strips  of 
waxed  paper  under  each  side  of  the  cake.  Once  the  cake  is  frosted 
and  the  frosting  is  set,  pull  the  strips  away  leaving  a  clean  plate. 

When  decorating  a  cake  with  chocolate,  you  can  make  a  quick  dec- 
orating tube.  Put  chocolate  in  a  heat-safe  zipper-lock  plastic  bag. 
Immerse  in  simmering  water  until  the  chocolate  is  melted.  Snip  off 
the  tip  of  one  corner,  and  you  can  squeeze  the  chocolate  out  of  the 
bag. 

Professionally  decorated  cakes  have  a  silky,  molten  look.  To  get  that 
appearance,  frost  your  cake  as  usual,  then  use  a  hair  dryer  to  blow- 
dry  the  surface.  The  slight  melting  of  the  frosting  will  give  it  that  lus- 
trous appearance. 

To  ensure  that  you  have  equal  amounts  of  batter  in  each  pan  when 
making  a  layered  cake,  use  a  kitchen  scale  to  measure  the  weight. 

To  make  cookie  crumbs  for  your  recipes,  put  cookies  into  a  plastic 
bag  and  run  a  rolling  pin  back  and  forth  until  they  are  the  right  size. 

To  decorate  cookies  with  chocolate,  place  cookies  on  a  rack  over 
waxed  paper.  Dip  the  tines  of  a  fork  with  chocolate,  and  wave  the 
fork  gently  back  and  forth  making  wavy  lines. 

A  gadget  that  works  well  for  decorating  sugar  cookies  is  an  empty 
plastic  thread  spool.  Simply  press  the  spool  into  the  dough,  imprint- 
ing a  pretty  flower  design. 

Some  holiday  cookies  require  an  indent  on  top  to  fill  with  jam  or 
chocolate.  Use  the  rounded  end  of  a  honey  dipper  to  make  the  indent. 

When  a  recipe  calls  for  packed  brown  sugar,  fill  the  correct  size 
measuring  cup  with  the  sugar,  and  then  use  the  next  smaller  size 
cup  to  pack  the  brown  sugar  into  its  cup. 


Cokes,  Cookies  (St  Condy 

nUNT  J€nN€n€'S  SPIC€  cnK€   

Meredith  Renfrew  Strother 

3  eggs  1  tsp.  allspice 

1  c.  oil  1  tsp.  cinnamon 

1  (8-oz.)  jar  baby  prunes  2  c.  self-rising  flour 

VA  c.  sugar  1  c.  chopped  pecans 

1  tsp.  nutmeg 

Beat  together  eggs,  oil  and  baby  prunes.  Combine  dry  ingredients  and 
add  to  first  mixture.  Add  1  cup  nuts.  Bake  at  325°  for  60  minutes  in 
tube  pan. 

Note:  Really  good  despite  prunes.  You  don't  taste  them. 


nPPL€  DnPPL€  cnK€ 


Stephanie  Glover 


1  tsp.  soda 

2  tsp.  vanilla 

3  c.  chopped  apples 

1 V2  c.  chopped  pecans 


3  eggs 
IV2C.  oil 

2  c.  sugar 

3  c.  plain  flour 
1  tsp.  salt 

Topping: 

1  c.  brown  sugar  V2  c.  butter 

V4  c.  evaporated  milk 

Mix  eggs,  oil  and  sugar;  blend  well.  Combine  flour,  salt  and  soda.  Add 
to  egg  mixture.  Add  vanilla,  apples  and  nuts.  Pour  into  greased  and 
floured  tube  pan.  Bake  at  350°  for  1  hour.  Combine  topping  ingredients. 
Cook  for  2V2  minutes.  Pour  onto  hot  cake. 


€GGL€SS,  MILKLCSS,  BUHCRLCSS  CflKC  FROAA  TH€  GMM 
D€PR€SSION 


2  c.  sugar  (brown  or  white)  1  tsp.  cloves 

2  T.  lard  (try  Crisco)  1  sm.  pkg.  raisins  (V2  lb.) 

1  tsp.  cinnamon  2  c.  water 

Boil  all  ingredients  for  5  minutes.  Allow  to  cool  to  room  temperature. 
Stir  in  3  cups  flour  and  1  cup  nuts.  If  using  plain  flour,  use  1  teaspoon 
soda  dissolved  in  hot  water.  Pour  into  baking  pan  and  bake  in  moderate 
oven  for  45  minutes. 
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UnNRNn  SPLIT  cnK€ 


Brenda  Norville 

Crust: 

2  c.  crushed  graham  crackers        1  stick  margarine,  melted 

Mix  and  form  crust  in  13  x  9-inch  pan. 
Filling: 

3  c.  powdered  sugar  1  egg 
8  oz.  softened  cream  cheese 

Mix  filling  and  spread  over  graham  cracker  crust.  Add  the  following  in 
layers:  5  or  6  bananas,  sliced  lengthwise  (sprinkle  with  lemon  juice  to 
prevent  turning  dark)  and  1  large  can  crushed  pineapple  (drained). 
Cover  with  Cool  Whip.  Sprinkle  on  chopped  pecans.  Chill  and  serve 
in  squares. 


CH€UJ  CnK€  

Danee  Lemmons 

V2  c.  butter  1  tsp.  vanilla 

1  lb.  brown  sugar  1  c.  nuts  (opt.) 

3  eggs  Powdered  sugar 

2  c.  self-rising  flour 

Mix  all  ingredients.  Pour  in  greased  9  x  13-inch  pan.  Bake  at  300°  for 
35  minutes.  Sprinkle  powdered  sugar  on  top! 


PIN€nPPL€  CnK€ 


Emogene  Boyecte 

1  box  yellow  cake  mix 

Make  as  directed  for  3  layers. 
Icing: 

2/3  c.  hot  water  (heat  in 
microwave) 

2  egg  whites 
2  c.  sugar 

Cook  in  top  of  double  boiler  7  to  8  minutes,  beating  constantly,  until 
frosting  will  stand  in  a  peak.  Add  the  vanilla  the  last  minute.  Spread 
pineapple  between  layers  under  icing. 


V4  tsp.  cream  of  tartar 
Dash  salt 
1  tsp.  vanilla 

1  Ig.  can  crushed  pineapple 
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COCONUT  CnK€ 


1  box  yellow  or  chocolate  cake 
mix 

1  sm.  box  Instant  vanilla 
pudding  mix 
1  (8-oz.)  ctn.  sour  cream 


Doris  F.  Davis 

1  box  powdered  sugar 

1  (12-oz.)  ctn.  Cool  Whip 
Eggs,  oil  and  water  as  required 

for  cake  mix 

2  sm.  pkgs.  frozen  coconut 


Pour  cake  mix  and  pudding  into  mixer  bowl  and  add  other  ingredients 
as  instructed  on  cake  mix  box.  Bake  in  two  9-inch  cake  pans.  Let  cool. 
Mix  sour  cream  into  powdered  sugar.  Fold  in  Cool  Whip  and  1  package 
of  coconut.  Cut  layers  with  dental  floss,  making  4  layers.  Frost  cake 
layers  and  top  with  remaining  package  of  coconut.  (Very  good  either 
as  yellow  cake  or  chocolate  cake.  Even  better  the  second  day.  So  easy!) 


HON€V  BUN  CnK€ 


Lottie  Boykin 

3/4  c.  oil 

1  c.  buttermilk  or  sour  cream 


First  Group: 

1  box  yellow  cake  mix 
4  eggs 

Second  Group: 

1  c.  brown  sugar 

1  c.  chopped  nuts 

Third  Group: 

2  c.  powdered  sugar 
1  tsp.  vanilla 

Mix  first  group  and  pour  into  pan.  Mix  second  group  and  pour  over  first 
mixture.  Bake  at  300°  for  50  minutes.  While  cake  is  hot,  pour  3rd  group= 
(Add  more  milk  if  needed.) 


V2  c.  raisins 
3  tsp.  cinnamon 

5  T.  milk 


€nRTHOUnK€  cnK€  

Joy  Dodson 

1  c.  Angel  Flake  coconut  1  (8-oz.)  ctn.  cream  cheese 

1  c.  chopped  nuts  1  stick  melted  margarine 

1  box  German  or  Swiss  1  box  confectioners'  sugar 

chocolate  cake  mix 

Mix  coconut  and  nuts  together  and  place  in  a  greased  9  x  13-inch  pan. 
Mix  cake  mix  according  to  directions  and  pour  over  coconut  and  pecans. 
Mix  cream  cheese,  melted  margarine  and  confectioners'  sugar.  Spoon 
over  top  of  cake  mix.  Bake  at  350°  for  45  to  50  minutes  or  until  done. 
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PUNCH  BOUIL  CnK€ 


Shannon  Nichols 

1  pkg.  yellow  cake  mix  1  med.  can  cherry  pie  filling 

2  sm.  pkgs.  instant  vanilla  1  med.  can  crushed  pineapple 
pudding                                  2  (16-oz.)  ctn.  Cool  Whip 

Mix  and  bake  cake  as  directed  on  box.  Bake  in  9  x  13-inch  pan.  Divide 
into  thirds.  Mix  vanilla  pudding  according  to  directions.  In  large  bowl, 
crumble  Va  of  the  cake;  top  with  Va  pudding,  Va  pie  filling,  Va  of  pineapple 
and  Va  of  Cool  Whip.  Continue  to  layer  remaining  ingredients.  Chill. 


PUNCH  fiOUJL  CnK€ 


1  box  yellow  moist  Duncan 
Mines  cake  mix 

2  cans  crushed  pineapple 

3  sm.  boxes  of  instant  vanilla 
pudding  mix 


Lois  Denny 

2  c.  chopped  pecans 
2  cans  cherry  pie  filling 
2  Ig.  ctn.  whipped  topping 
5  c.  milk 

Maraschino  cherries 


Mix  cake  mix  as  directed  and  cook  three  9-inch  layers.  Cool.  Mix  pudding 
mix  with  5  cups  of  milk.  Start  with  small  amount  of  pie  filling  and  pine- 
apple in  bottom  of  punch  bowl.  Place  a  layer  of  cake  in  bowl.  (May  have 
to  reduce  size  of  first  layer  to  fit.)  Put  pie  filling,  pineapple,  pudding  mix, 
whipped  topping  and  nuts  on  cake  layer.  Repeat  two  more  times.  On 
the  top,  place  cherries  at  random  over  the  top  as  well  as  nuts.  Serves 
about  40. 


/VlilUC'S  CHOCOLnT€  CflKC  

Brenda  Deans 

1  stick  margarine  1  tsp.  vanilla 

1  c.  sugar  2  eggs 

2  c.  self-rising  flour  V4  c.  milk 

Cream  together  the  margarine  and  the  sugar.  Add  milk.  Beat  until  mixed 
well.  Pour  into  2  greased  cake  pans.  Bake  in  400°  oven  for  35  minutes. 

Icing: 

1  c.  semi-sweet  chocolate  chips     Vs  c.  milk 

1  c.  sugar  V2  stick  margarine 

Boil  the  sugar  and  milk.  Add  chocolate  chips.  Cook  and  stir  until  choco- 
late dissolves  and  thickens.  Add  V2  stick  margarine.  Remove  from  heat 
and  stir  until  it  is  of  spreading  consistency. 

Note:  From  my  late  sister-in-law,  Millie  Aldridge. 
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CHOCOLRTC  SVftUP  CnK€ 


Tisha  Flowers 

4  eggs 
1  c.  sugar 
1  c.  self-rising  flour 
1  (16-oz.)  can  Hershey's 
chocolate  syrup 

Spray  9  x  13-inch  pan  with  nonstick  cooking  spray.  Mix  all  ingredients 
well.  Bake  at  350°  for  30  minutes. 

Topping: 

1  c.  sugar  Va  c.  cocoa 

1  stick  melted  margarine  V2  c.  milk 

Mix  all  ingredients  in  saucepan.  Bring  to  a  boil,  stirring  continuously, 
until  it  starts  to  thicken.  Pour  over  cake  while  hot. 


1  stick  margarine,  melted 
1  tsp.  vanilla 


CHOCOLnT€  TOAAOTO  SOUP  CflKC  

Anne  B.  Liles 

1  (18-oz.)  pkg.  Swiss  chocolate      Va  c.  buttermilk 

cake  mix  3  eggs 

1  (IOV4-OZ.)  can  condensed 

tomato  soup 

Preheat  oven  to  350°.  Grease  or  spray  three  9-inch  cake  pans.  Mix 
cake  mix,  soup,  milk  and  eggs  together.  Pour  into  cake  pans.  Bake  15 
to  20  minutes  or  until  toothpick  inserted  in  center  comes  out  clean.  Cool 
and  frost. 

Frosting: 

8  oz.  soft  cream  cheese  1  stick  margarine,  softened 

1-lb.  box  confectioners'  sugar       1  c.  nuts 

Mix.  Spread  between  layers  and  on  top. 
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CHOCOLRTC  CHIP  CnK€ 


1  box  yellow  cake  mix  with 
pudding 

1  (3-oz.)  pkg.  chocolate  instant 
pudding  mix 
V2  c.  sugar 


Kim  D.  Sparks 

y<\  c.  oil 

3/4  c.  water 

1  (8  oz.)  sour  cream 

4  eggs 

1  c.  chocolate  chips 


Combine  cake  mix,  pudding  mix  and  sugar  with  a  wire  whisk.  Add  all 
liquid-like  items.  Fold  chocolate  chips  in  last.  Pour  into  a  greased/floured 
bundt  pan.  Bake  at  350°  for  1  hour  or  until  cake  springs  back  from 
touch.  Cool  cake  in  pan  for  15  minutes.  Remove  from  pan.  Sprinkle 
powdered  sugar  on  top  if  desired. 


SUJISS  CHOCOLnT€  CflKC  

Emogene  Boyetie 

1  box  Duncan  Mines  Swiss  V4  c.  oil 

chocolate  cake  mix  IV2  c.  milk 

1  pkg.  instant  vanilla  pudding        3  Ig.  eggs 

Make  3  layers.  Bake  at  350°  until  brown.  Cool. 
Icing: 

1  c.  granulated  sugar  12  oz.  Cool  Whip 

1  c.  powdered  sugar  8  oz.  cream  cheese 

Mix  and  cream  sugar  and  cream  cheese.  Then  add  the  Cool  Whip.  Use 
nuts  on  layers  and  on  top. 


LIGHT  CHOCOLnT€  iCING  

Evie  Nichols 

2  boxes  powdered  sugar  V2  tsp.  vanilla 

2  T.  cocoa  1  stick  margarine 

1  c.  Crisco  "  Milk  as  needed 

Let  margarine  set  out  until  it  becomes  soft.  Add  powdered  sugar  to 
margarine  and  Crisco.  Blend  together  while  adding  vanilla  and  milk  and 
stir  to  desired  thickness. 
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H€RSH€V'S  SH€€T  CflKC 


JuHe  Wells 

1  c.  self-rising  flour  4  eggs,  beaten 

1  stick  margarine  or  butter  1  Ig.  can  Hershey's  syrup 

1  c.  sugar 

Preheat  oven  to  350°.  Flour  and  grease  12  x  8-inch  pan.  Cream  marga- 
rine and  sugar.  Add  eggs,  one  at  a  time.  Add  flour  and  syrup.  Mix  well. 
Bake  until  firm. 

Frosting: 

V4  stick  margarine  V2  c.  evaporated  milk 

IV2  c.  sugar 

Mix  and  bring  to  boil  for  2  minutes.  Add  V4  cup  semi-sweet  chocolate 
chips  and  V2  cup  chopped  nuts.  Beat  until  chips  melted.  Frost  hot  cake. 


MISSISSIPPI  mo  cnK€ 


2  c.  sugar 
V2  c.  cocoa 

3  sticks  butter 

4  eggs 

1  tsp.  vanilla 


Danee  Lemmons 

1 V2  c.  self-rising  flour 
1  can  coconut  (opt.) 
V2  c.  nuts  (opt.) 

1  (7-oz.)  jar  marshmallow  creme 


Cream  sugar,  cocoa  and  butter.  Add  eggs  and  vanilla.  Mix  well.  Add 
flour,  nuts  and  coconut.  Bake  in  9  x  15-inch  greased  pan  for  40  minutes 
at  350°  When  done  (while  hot),  spread  marshmallow  creme  on  cake. 

Icing: 

1  box  powdered  sugar  1  stick  soft  butter 

1  tsp.  vanilla  V2  c.  canned  milk 

Va  c.  cocoa 

Mix  and  pour  over  cake.  Eat  and  enjoy! 
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STRRUJfiCRRV  CRKC 


1  box  Duncan  Mines  white  cake 
mix 

Frosting: 

1  qt.  strawberries 
1  box  instant  pudding 


Claudia  Howard 

1  box  instant  pudding  (vanilla) 
mix 

1  (12  oz.)  Cool  Whip 


Combine  cake  mix  with  instant  pudding  as  directed  on  box  and  cook. 
(Makes  3  layers.)  Take  instant  vanilla  pudding  and  drained  strawberries. 
Mix  together  well.  Fold  in  Cool  Whip.  Frost  cake.  Put  drained  juice  from 
strawberries  over  cake  layers  and  icing. 


STRnmB€RRV  cnK€  

Doris  Lee  Boyette 

1  box  white  Duncan  Mines  cake  1  box  strawberry  Jello 

mix  V2  c.  water 

V4  c.  Wesson  oil  V2  pt.  thawed  strawberries 

4  eggs  1  tsp.  baking  powder 

Mix  cake  mix  and  Jello.  Add  oil  and  water.  Add  eggs,  one  at  a  time, 
beating  after  each.  Add  strawberries  and  mix  well.  Add  1  teaspoon 
baking  powder.  Mix  well.  Pour  into  3  pans  and  bake  at  350°  for  25 
minutes. 

Icing: 

1  stick  margarine,  melted  1  box  10X  confectioners'  sugar 

V2  pt.  strawberries 

Boil  strawberries  for  about  1  minute  so  that  iced  cake  may  be  left  out 
of  the  refrigerator.  Strain  strawberries  out  with  a  spoon.  (Add  only 
enough  juice  to  make  a  good  spreading  consistency.)  Mix  berries  with 
margarine  and  sugar.  Beat  until  creamy. 
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0R€0  DIRT  CnK€ 


20-oz.  pkg.  Oreo  cookies 
2  sm.  pkgs.  instant  vanilla 
pudding 

1  (8-oz.)  pkg.  cream  cheese, 
softened 


Beverly  Boyette 
Janna  Hinnant 

1  (12  oz.)  Cool  Whip 
V2  stick  margarine,  softened 
1  c.  powdered  sugar 
3V2  c.  milk 


Process  cookies  in  food  processor  or  blender.  Mix  cream  cheese,  mar- 
garine and  powdered  sugar  togetlier.  Mix  pudding  witli  milk  and  add 
Cool  Whip.  Combine  pudding  and  cream  cheese  mixture  together.  Layer 
cookies  and  pudding.  Let  refrigerate  overnight. 


HOSTCSS  HO-HO  CRKC 


1  box  Pillsbury  devil's  food  cake 
mix  with  pudding 
V2  c.  diluted  evaporated  milk 


Tisha  Flowers 

4  eggs 

Oil  as  directed  on  cake  box 
V2  c.  water 


Prepare  cake  mix  as  directed  on  box,  using  4  eggs  instead  of  three. 
Add  1  cup  of  diluted  evaporated  milk  (V2  cup  milk  and  V2  cup  water.) 
Add  oil  as  directed  on  cake  box.  Batter  should  make  four  9-inch  layers. 
Bake  for  approximately  10  to  12  minutes. 

Filling: 

2  T.  vanilla  1  c.  sugar 

V4  c.  margarine  V4  c.  evaporated  milk 

V2  c.  solid  Crisco  Chocolate  frosting 

Beat  vanilla,  margarine,  Crisco  and  sugar  for  7  minutes.  Add  Va  cup 
evaporated  milk  gradually  while  beating  continuously  for  15  minutes. 
Be  certain  filling  is  not  grainy.  Scrape  beaters  one  or  two  times  during 
beating  so  filling  will  be  mixed  well.  Spread  between  3  cake  layers. 
Frost  top  layer  and  sides  with  your  favorite  chocolate  frosting. 
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DUAflP  CnK€ 


Evie  Nichols 
Donna  Lamm 

1  (20-oz.)  can  pineapple  chunks     1  pkg.  yellow  cake  mix 
1  (8-oz.)  bag  shredded  coconut      V2  lb.  butter  or  margarine 

Grease  13  x  9-inch  pan  lightly  with  butter.  Dump  the  entire  can  of 
pineapple  chunks  and  juice  and  spread  evenly  on  the  bottom.  Dump 
the  bag  of  coconut  and  distribute  over  fruit.  Dump  the  box  of  cake  mix 
(dry).  Smooth  it  with  spatula.  Cover  entire  surface  with  V2  butter,  cut 
into  squares.  Do  not  mix  anything.  Bake  at  350°  for  45  to  50  minutes, 
until  done.  Cool  and  cut  into  squares. 


L€MON  CnK€ 


1  box  Duncan  Mines  lemon  cake 
mix 

1  (3-oz.)  box  lemon  Jello 
V4  c.  vegetable  oil 

Glaze: 

2  c.  powdered  sugar 
Juice  from  2  lemons 


Danee  Lemmons 

V4  c.  apricot  nectar 
2  tsp.  vanilla 
2  tsp.  lemon  extract 
4  eggs,  separated 

Juice  from  1  orange 


Mix  all  ingredients  except  eggs.  Then  beat  in  1  egg  yolk  at  a  time.  Then 
beat  egg  whites  till  stiff  and  fold  into  cake  mixture.  Pour  in  9  x  13-inch 
pan  and  bake  35  minutes  on  350°.  When  done,  poke  holes  in  the  top 
of  cake  and  pour  on  glaze  (while  still  hot). 


l€fVlON  CnK€  

Becky  Boswell 

1  box  Duncan  Mines  yellow  cake        c.  oil 
mix  4  tsp.  lemon  extract 

1  sm.  box  lemon  Jello  4  eggs 

V4  c.  water  Pinch  baking  powder 

Mix  together  and  bake  45  minutes  to  1  hour  in  a  bundt  pan. 
Frosting: 

Juice  of  4  real  lemons  1 V2  c.  powdered  sugar 

Mix  together.  Punch  holes  in  cake  with  a  fork  and  pour  all  over  cake. 
The  balance  of  mix  pour  around  in  the  middle  of  cake.  Let  set  overnight. 
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L€MON  POUND  CnK€ 


Helen  Boykin 

1  box  Duncan  Mines  lemon  Sm.  box  lemon  Jello 

supreme  cake  mix  (not  the  4  eggs 

pudding  in  mix  kind)  V4  c.  powdered  sugar 

y4  c.  oil  1  sm.  can  lemonade 

Dissolve  Jello  in  V4  cup  hot  water;  let  cool.  Add  to  cake  mix  4  eggs,  V4 
cup  oil,  and  cooled  Jello  mixture.  Pour  into  a  greased  bundt  pan.  Bake 
at  350°  for  36  to  40  minutes  or  until  golden  brown  on  top.  Turn  onto 
cake  plate.  Ice  with  lemonade  mixed  with  powdered  sugar.  This  is 
delicious  and  will  taste  fresh  for  several  days. 


mm  s  SOUR  CMm  pound  crkc 


Janet  Nichols 

3  c.  cake  flour,  sifted  twice  1  T.  vanilla 

3  c.  sugar  1  T.  lemon 

1  stick  butter  8-oz.  ctn.  sour  cream 

1  stick  margarine  V4  tsp.  soda 

6  eggs 

Cream  well  sugar,  butter  and  margarine.  Add  eggs  (two  at  a  time).  Beat 
well  but  not  too  long.  Mix  soda  with  sour  cream.  Add  flour  and  sour 
cream  alternately,  beginning  and  ending  with  flour.  (Do  not  beat;  just 
mix.)  Add  flavoring.  Cook  in  tube  pan  at  350°  for  1  hour,  then  375°  for 
15  minutes  if  necessary. 


COLD  OV€N  CnK€ 


Frances  Boyette 

1  c.  Crisco  1  c.  milk 

1  stick  butter  1  tsp.  almond  flavoring 

3  c.  sugar  1  tsp.  vanilla 

3  c.  flour  1  tsp.  lemon 

5  eggs 

Cream  butter,  shortening  and  sugar.  Add  one  egg  at  a  time;  beat  well. 
Add  milk  and  flour  alternately.  Add  flavorings.  Pour  into  a  well  greased 
tube  pan.  Put  in  oven  before  you  turn  on  the  heat.  Cook  two  hours  at 
250°.  While  cake  is  still  hot,  put  this  on  after  mixing  together: 

3/4  c.  powdered  sugar  Juice  of  V2  lemon 

Juice  of  V2  orange  1  tsp.  almond  flavoring 
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IC€  BOX  FRUIT  CnKC 


Patsy  Vick 


1  lb.  seedless  raisins 
1  lb.  pecans 


1  lb.  marshmallows 
1  lb.  graham  crackers 
1  c.  milk 

Juice  from  1  orange 


1  lb.  English  walnuts 
V4  lb.  candied  cherries 


Melt  marshmallows  in  milk  over  low  heat.  Pour  over  crushed  graham 
crackers,  nuts,  raisins,  cherries  and  orange  juice.  Mix  until  graham 
crackers  are  moist.  Pack  in  waxed  paper-lined  dish  and  chill  24  hours 
before  serving. 


V2  lb.  butter  (2  sticks) 

Omit  salt  and  baking  powder  if  you  use  self-rising  flour.  If  you  use  cake 
mix,  follow  cake  mix  directions.  Divide  the  batter.  To  half  of  batter,  add 
1  pound  seedless  raisins,  1  teaspoon  ground  allspice,  1  tablespoon 
cinnamon  and  1  teaspoon  of  cloves.  To  the  other  half,  add  1  cup  nuts 
(pecans  preferable).  Bake  in  4  or  5  layers,  according  to  size.  Bake  at 
350°  for  25  to  35  minutes.  Put  together  with  the  following  filling: 

1  grated  coconut  (3  c.)  2  c.  boiling  water 

2  grated  lemons  (juice  and  rind)     1  T.  cornstarch  or  plain  flour 
2  c.  sugar 

Cook  in  double  boiler  until  thick.  Spread  between  layers  when  cool. 
Usually  use  4  layers. 

Note:  My  mama  got  this  recipe  from  Sarah  May  in  Bailey  in  1959.  Mrs. 
May  cooked  it  since  1935.  The  original  title  was  Grandmana  Cannon's 
Fruit  Cake.  During  the  war  with  Japan,  it  was  changed  to  Japanese 
Fruit  Cake. 


98  28376-99 


jnPnN€S€  FRUIT  cnK€ 


Sylvia  Flowers 


6  eggs 

1  lb.  (2  c.)  sugar 

1  lb.  plain  flour  (4V2  c.) 


1  tsp.  salt 

1  c.  sweet  milk 

4  tsp.  baking  powder 


IN€XP€NSIV€  FRUIT  CRKC 


IV2  c.  Ig.  seeded  raisins 

IV2  c.  dates,  cut  in  sm.  pieces 

2  c.  sugar 

2  c.  boiling  water 


Danee  Lemmons 

3  c.  self-rising  flour 
2  tsp.  cinnamon 
1  tsp.  cloves 
1  c.  nuts,  chopped 


Place  raisins,  dates,  sugar  and  water  in  saucepan  and  simmer  gently 
for  20  minutes.  Cool.  Mix  flour  and  spices  in  cooled  mixture.  Add  nuts 
with  a  little  bit  of  the  flour  on  them.  Pour  into  well  greased  and  floured 
pan  (2  loaves  or  1  bundt  pan).  Bake  at  325°  for  1 V2  hours. 
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OLD  FnSHION€D  FftUITCnK€ 


(with  or  ujithout  spices) 


Blonnie  S.  Stroud 


1  lb.  margarine/butter 
1  lb.  sugar 
1  lb.  flour 
10  eggs 

V4  lb.  lemon  peel 
V4  lb.  orange  peel 
V2  lb.  citron 
1  lb.  cherries 
1  lb.  white  raisins 
V2  c.  apple  jelly 
V2  c.  grape  juice 


1  lb.  pineapple 

1 V2  lbs.  nuts  (pecans,  Brazil 

nuts,  walnuts  or  almonds), 

shelled 

1  coconut,  grated,  or  1  (14-oz.) 
pkg.  (may  omit  coconut) 
1  tsp.  vanilla 
1  tsp.  mace 
1  tsp.  cloves 
1  tsp.  nutmeg 
1  tsp.  cinnamon 


(If  you  wish  to  leave  out  spices,  use  V2  cup  lemon  juice  or  cake  can 
be  flavored  with  any  other  desired  flavoring.)  Wash  hands  very  good. 
Cream  sugar  and  margarine  well  with  hands.  Add  one  egg  at  a  time 
and  stir  each  egg  well  before  adding  another.  Sift  flour  and  spice.  Divide 
in  half,  one-half  to  be  mixed  into  cake  batter  now.  Add  vanilla  or  lemon 
juice.  Chop  nuts.  Mix  other  half  of  flour  with  nuts  and  cut-up  fruits.  Mix 
fruits  and  nuts  into  the  batter.  Add  grape  juice  to  make  a  cake  as  thin 
as  desired.  Previously  line  only  the  bottom  of  two  tube  pans  with  brown 
paper  which  is  well  greased.  Pour  batter  into  pans.  Tie  four  layers  of 
well  greased  brown  paper  over  cakes  before  placing  in  the  pressure 
cooker.  Pour  1  quart  water  in  the  pressure  cooker.  Place  a  rack  high 
enough  to  be  above  the  water.  Place  old  knives  between  the  two  cakes. 
After  placing  cakes  in  pressure  cooker,  let  exhaust  for  10  minutes  before 
closing  petcock.  Then  cook  for  35  minutes  at  10  pounds  pressure  and 
40  minutes  at  40  pounds  pressure.  Turn  heat  off  and  permit  pressure 
to  reduce  to  0  pounds  before  opening  cooker.  Take  out  of  cooker; 
decorate  with  citron,  nuts,  cherries  and  pineapple  halves.  Place  in  a 
250°  oven  for  25  to  30  minutes,  until  cake  starts  to  leave  side  of  pan. 
Turn  upside  down  and  let  stand  until  cool.  To  cook  In  oven  (modern 
day):  Do  not  cover  with  the  four  layers  of  greased  brown  paper  to 
cook  in  oven.  Place  a  shallow  pan  of  water  on  bottom  rack.  Add  water 
during  the  time  the  cakes  cook.  Cook  about  4  hours  at  250°  to  275°. 
May  decorate  about  35  minutes  before  time  is  up.  Cakes  freeze  well 
in  tight  metal  cake  containers  for  1  to  3  years. 
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cuins  jnpnN€S€  fruit  cnK€ 


Eula  F.  Boyette  (Deceased) 

1  box  yellow  cake  mix 
1-lb.  box  dark  seedless  raisins 
(ground) 

Filling: 

1  (15-oz.)  can  crushed  pineapple 

2  T.  flour 
2  c.  sugar 
1  c.  water 

Mix  cake  mix  according  to  directions.  Add  raisins  to  half  the  batter. 
Make  2  plain  layers  and  2  raisin  layers.  Bake  at  350°  for  12  to  15 
minutes  or  until  brown.  Cool.  Mix  and  cook  all  filling  ingredients  except 
coconut.  Cook  slowly  until  it  thickens.  Add  V4  cup  coconut  to  filling. 
Spread  filling  between  layers  and  sprinkle  coconut  between  layers  also. 


1  Ig.  pkg.  frozen  coconut 
Rind  of  2  lemons  plus  2  T. 
lemon  juice 


MCXICnN  FRUIT  CRK€ 


Agnes  Hinnant 


1  Ig.  can  crushed  pineapple  (do 
not  drain;  save  V2  c.  pineapple 
for  icing,  drained) 

2  eggs 

Icing: 

1  c.  granulated  sugar 
1  c.  confectioners'  sugar 


2  c.  sugar 

2  c.  self-rising  flour 

1  c.  chopped  nuts 


8  oz.  lite  Cool  Whip 
V2  c.  crushed  pineapple 


Mix  all  ingredients  and  pour  into  a  greased  and  floured  pan  (9x12 
inches).  Cook  in  325°  oven  for  30  minutes.  Icing:  Mix  granulated  sugar, 
confectioners'  sugar,  lite  Cool  Whip  and  pineapple.  Mix  and  frost  while 
cake  is  warm. 


CHIFFON  CH€€S€  CRK€ 


Mildred  D.  Boswell 

1  pkg.  lemon  Jello  1  Ig.  can  evaporated  milk 

1  c.  boiling  water  2V2  c.  graham  cracker  crumbs 

4  T.  lemon  juice  V2  c.  sugar 

1  c.  sugar  V*  stick  margarine 

1  (8-oz.)  pkg.  cream  cheese 

Dissolve  Jello  in  boiling  water  and  set  aside.  Cream  lemon  juice,  sugar 
and  cream  cheese  until  smooth.  Chill  milk  and  whip  until  stiff.  Fold  into 
cheese  mixture.  Blend  crumbs,  sugar  and  melted  margarine  until  moist. 
Spread  one-half  of  crumbs  in  bottom  of  9  x  15-inch  cake  pan.  Add  first 
mixture.  Sprinkle  remainder  of  crumbs  on  top.  Chill. 
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LOUISC'S  CUPCnK€S 


Becky  Bos  well 

1  c.  vegetable  oil  1  tsp.  vanilla 

1  c.  sweet  milk  1  tsp.  yellow  food  coloring 

2  c.  sugar  2  c.  self-rising  flour 
4  eggs 

Mix  oil,  sugar  and  milk.  Add  eggs  last.  Beat  one  at  a  time.  Add  yellow 
food  coloring  and  flour.  Mix  till  smooth.  Pour  batter  into  cupcake  cups 
Va  full.  Bake  at  325°  to  350°  for  25  to  30  minutes.  Yields  about  2  dozen. 


OLD  FnSHION€D  TCR  CnK€S 


Sadie  Corbett 

4  c.  all-purpose  flour  V4  c.  water 

4  tsp.  baking  powder  1  tsp.  vanilla  extract 

4  tsp.  salt  1  tsp.  lemon  extract 

1  c.  sweet  butter,  softened  2  eggs 

2  c.  sugar 

Mix  flour,  baking  powder  and  salt;  set  aside.  Cream  together  butter, 
sugar  and  eggs  until  fluffy.  Stir  flour  mixture  into  butter  alternately  with 
water.  Stir  vanilla  and  lemon  extracts.  Chill  dough  several  hours  or  until 
firm.  Preheat  oven  to  400°.  Generously  grease  cookie  sheets.  Roll  out 
dough  to  V4-inch  thickness  on  lightly  floured  surface.  Cut  with  round 
cutter.  Carefully  lift  with  spatula  and  place  1 V2  inches  apart  on  prepared 
sheets.  Bake  6  minutes  or  until  just  beginning  to  color  lightly.  Remove 
from  sheets  and  cool  on  wire  racks. 


GRnNDMn  BOVKIN'S  T€n  CnK€S 


2  c.  self-rising  flour 
1  egg,  slightly  beaten 
1  tsp.  vanilla 


Brenda  Norville 

1  T.  water  (at  a  time,  if  needed) 
1  c.  sugar 

V2  c.  lard  (solid  shortening) 


Mix  egg,  sugar,  lard  and  vanilla.  Sift  flour  into  mixing  bowl.  Make  hole 
in  flour  and  add  egg  mixture.  Mix  with  fingertips  just  enough  to  make 
dough  stiff  enough  to  roll  out.  Add  water  to  dough  if  egg  mixture  is  not 
enough  liquid  to  make  the  dough.  Roll  out  on  floured  surface  until  about 
V4  inch  thick.  Cut  rolled  dough  with  edge  of  water  glass  dipped  in  flour. 
Bake  on  greased  cookie  sheet  in  400°  oven  until  slightly  brown  (about 
8  to  10  minutes). 
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Shannon  Nichols 

1  lemon  cake  mix 
1  c.  boiling  water 
4  eggs,  slightly  beaten 

Glaze: 

1  c.  powdered  sugar  1  T.  margarine 

6  T.  lemon  juice 

Mix  all  ingredients,  except  powdered  sugar,  lemon  juice  and  margarine. 
Pour  into  two  loaf  pans.  Bake  at  350°  for  45  minutes.  Glaze:  Mix 
powdered  sugar,  lemon  juice  and  margarine.  Punch  holes  in  cake  and 
drizzle  glaze  over  cake. 


1  pkg.  mstant  lemon  pudding 
V2  c.  oil 


PIN€nPPL€  P€SS€RT  

Danee  Lemmons 

1  box  vanilla  wafers  (crumbs)        1 V2  c.  powdered  sugar 

2  eggs  8  oz.  Cool  Whip 

V2  c.  butter  1  can  crushed  pineapple 

Layer  wafer  crumbs,  then  mix  eggs,  butter  (beat  well)  and  powdered 
sugar.  Pour  mixture  over  crumbs,  then  pour  pineapple  over  mixture. 
Top  with  Cool  Whip.  Sprinkle  some  (74  cup)  wafer  crumbs  on  top. 
Refrigerate  for  2  hours,  then  serve. 


CH€RRi€S  IN  TH€  SNOIU  

Zilphia  Nichols 

V2  c.  sugar  1  Ig.  angel  food  cake 

V2  c.  milk  1  Ig.  Cool  Whip 

8  oz.  cream  cheese 

Break  angel  food  cake  into  bite-size  pieces.  Mix  sugar,  milk  and  cream 
cheese.  Fold  in  Cool  Whip.  Mix  with  cake.  Pour  into  a  9  x  12-inch  dish. 
Top  with  cherry  or  strawberry  pie  filling.  Refrigerate. 


€nSV  COOKI€S   

Zilphia  Nichols 

1  box  pie  crust  mix  1  c.  chopped  pecans 

1  c.  brown  sugar  1  egg 

Mix  pie  crust  mix,  brown  sugar  and  egg.  Add  chopped  pecans.  Drop 
by  teaspoon  on  greased  cookie  sheet.  Bake  until  lightly  brown  at  350°. 


28376-99 


103 


P€CnN  CRUNCH  COOKI€S 


IV2  c.  margarine 
1  c.  sugar 
1  tsp.  vanilla 


Blonnie  S.  Stroud 

1  c.  chopped  (fairly  fine)  pecans 

4  c.  sifted  flour 

1  c.  crushed  reg.  potato  chips 


Cream  margarine,  sugar  and  vanilla.  Stir  in  potato  chips,  pecans  and 
flour.  Drop  by  teaspoons  onto  a  greased  cookie  sheet.  Press  with  bottom 
dipped  in  sugar  to  flatten.  Bake  at  325°  for  about  10  minutes  (until  the 
very  edges  are  golden). 


L€AAON  COOKI€S  

Wendy  Skinner 

1  box  lemon  cake  mix  1  egg 

4  oz.  Cool  Whip  Powdered  sugar 

Mix  dry  lemon  cake  mix,  Cool  Whip  and  egg.  Pinch  small  amount  and 
roll  into  balls.  Roll  in  powdered  sugar.  Place  on  greased  cookie  sheet 
and  press  flat  with  fingers.  Bake  at  350°  for  6  to  8  minutes.  Cookies 
will  still  look  uncooked,  so  let  them  completely  cool  before  removing 
from  pan. 

Note:  The  smaller  the  cookies,  the  better. 


BRNflNR  OflTMCni  COOKICS 


1 V2  c.  sifted  all-purpose  flour 
1  c.  sugar 

1 V2  tsp.  baking  soda 
1  tsp.  salt 
V4  tsp.  nutmeg 
V4  tsp.  cinnamon 


Julie  Wells 

3/4  c.  shortening 

1  egg,  well-beaten 

1  c.  mashed,  ripe  banana  « 

IV4  c.  rolled  oats 

V2  c.  chopped  nuts 


Sift  dry  ingredients  together.  Cut  in  shortening.  Add  egg,  bananas,  oats 
and  nuts.  Beat  until  well  blended.  Drop  by  teaspoons  1 V2  inches  apart 
onto  ungreased  cookie  sheet.  Bake  at  400°  about  15  minutes  or  until 
edges  brown.  Remove  from  pan  immediately  and  cool  on  rack.  Makes 
3V2  dozen  cookies. 
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CHOCOLnT€  CHIP  COOKICS 


Danee  Lemmons 

2/3  c.  Crisco  shortening 
2/3  c.  butter 
1  c.  brown  sugar 

1  c.  sugar 

2  eggs 

Mix  all  ingredients  and  drop  on  cookie  sheet  with  teaspoon.  Bake  at 
350°  for  8  to  10  minutes.  (Better  if  you  take  them  out  before  they  start 
turning  brown.) 


2  tsp.  vanilla 
3V4  c.  self-rising  flour 
12  oz.  chocolate  chips 
Nuts  (opt.) 


KISS  COOKI€S   

Danee  Lemmons 

1  can  Eagle  Brand  milk  IV2  c.  sugar 

2/3  c.  peanut  butter  Hershey's  Kisses 

2  c.  Bisquick 

Mix  milk,  peanut  butter  and  Bisquick.  Roll  in  1-inch  balls.  Roll  in  sugar. 
Bake  6  to  8  minutes  (closer  to  6V2  to  7  minutes).  Press  Kiss  on  top 
(while  hot).  Let  cool. 

Tip:  Don't  let  cookies  start  browning;  it  will  still  look  raw. 


M€iTnmnvs  

Danee  Lemmons 

1  c.  butter  (soft)  1  tsp.  vanilla 

1 V2  c.  powdered  sugar  V4  c.  nuts 

1 V2  c.  flour 

Beat  butter  with  V2  cup  powdered  sugar,  until  fluffy,  in  large  bowl.  Stir 
in  flour,  vanilla  and  nuts.  Blend  well  to  a  stiff  dough.  Roll  in  1-inch  balls. 
Bake  at  350°  for  12  to  15  minutes,  then  roll  in  powdered  sugar. 


LCAAON  UJHIPP€fiSNnPP€RS  

Danee  Lemmons 

1  box  Duncan  Mines  lemon  cake  8  oz.  Cool  Whip 
mix  Powdered  sugar 

1  egg 

Mix  cake  mix,  egg  and  Cool  Whip.  Roll  in  1-inch  balls  and  roll  in  pow- 
dereo  sugar  and  bake  at  350°  for  8  to  10  minutes.  They  will  be  chewy! 
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Patsy  Jones 

2  sticks  butter  or  margarine  1  c.  chopped  nuts 

V2  c.  sugar  V2  box  graham  crackers 

Line  cookie  sheet  with  foil.  Break  graham  crackers  at  separations  and 
cover  cookie  sheet.  Boil  butter  and  sugar  for  3  minutes.  Add  nuts.  Spoon 
mixture  over  graham  crackers.  Bake  at  350°  for  7  minutes.  Let  cool 
and  remove  from  foil. 


flUCK€V€S  

Danee  Lemmons 

2  sticks  butter  1  c.  coconut 

1  c.  peanut  butter  1  c.  nuts 

1  box  powdered  sugar  6  oz.  chocolate  chips 

1  c.  graham  cracker  crumbs  V2  c.  paraffin 

Mix  butter,  peanut  butter,  powdered  sugar,  graham  cracker  crumbs, 
coconut  and  nuts.  Roll  in  balls.  Chill.  Then  dip  in  the  chocolate  chips 
and  paraffin  (melted  in  double  boiler).  Makes  about  6  dozen. 


JUfilL€€  JUMQL€S 


Danee  Lemmons 


V2  c.  shortening 
2  eggs 
1  tsp.  vanilla 
1  c.  nuts  (opt.) 


2V4  c.  flour 

IV2  c.  packed  brown  sugar 
1  tsp.  salt 
1  tsp.  soda 

1  c.  sour  cream 

Topping: 

2  c.  powdered  sugar 
1  tsp.  vanilla 

Mix  all  ingredients.  (If  dough  is  soft,  cover  and  chill.)  Heat  oven  to  375°. 
Drop  by  level  tablespoon.  Bake  10  minutes  on  ungreased  pan  (or  until 
thumb  print  doesn't  show  when  touched).  Remove  from  cookie  sheet 
immediately.  Cool.  Heat  V2  cup  butter  over  low  heat  until  golden  brown. 
Blend  2  cups  powdered  sugar,  1  teaspoon  vanilla  and  2  to  4  tablespoons 
hot  water  until  spreading  consistency.  Cover  cookies. 

Note:  At  Christmas,  sprinkle  with  green  or  red  sprinkles. 


2  to  4  T.  hot  water 
V2  c.  butter 
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P€T€ft  PnUL  COCONUT  BRLLS 


V2  lb.  coconut 

6  tsp.  melted  margarine 

V2  to  1  block  paraffin  wax 

Mix  coconut,  margarine  and  sugar, 
balls.  Dip  in  melted  chocolate  and  \ 


Donna  Lamm 

1  box  confectioners'  sugar 
3-oz.  square  block  chocolate 

If  too  stiff,  use  a  little  milk.  Roll  in 
i/ax.  Cool  on  waxed  paper. 


ORnNG€  JUIC6  BflLLS  

Danee  Lemmons 

1  box  crumbled  vanilla  wafers       1  c.  nuts  (opt.) 
1  stick  butter,  melted  Powdered  sugar 

6  oz.  frozen  orange  juice 
concentrate 

Mix  all  ingredients  except  powdered  sugar.  Roll  in  1-inch  balls.  Roll  in 
powdered  sugar  (freeze  or  refrigerate).  Then  serve. 


SCHFOflM  CflNPV  

Jean  Lemmons 

3  c.  sugar  3  egg  whites 

3  T.  white  syrup  1  c.  chopped  pecans 

1 V2  c.  water 

Beat  egg  whites  until  stiff.  Bring  sugar,  syrup  and  water  to  a  boil  and 
continue  boiling  until  reaches  hard  ball  stage  on  candy  thermometer. 
Immediately  pour  hot  mixture  into  egg  whites.  Continue  to  beat  until 
candy  is  solid.  Fold  in  pecans.  Drop  by  teaspoon  onto  waxed  paper. 


FUDGe  

Lisa  Baits 

1-lb.  box  powdered  sugar  1  T.  vanilla 

V2  c.  cocoa  1  stick  butter 

V4  tsp.  salt  1  c.  chopped  pecans 

V4  c.  milk 

Mix  powdered  sugar,  cocoa,  salt,  milk  and  vanilla  in  large  microwave- 
safe  bowl.  Top  with  stick  of  butter.  Microwave  at  high  3  minutes.  Stir 
until  smooth.  Blend  in  nuts.  Pour  into  waxed  paper-lined  8-inch  square 
dish.  Chill. 
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PCRNUT  QRimC 


Susan  Crocker 

2  c.  sugar  Bubble  gum  size  paraffin 

V2  c.  water  Va  to  1  tsp.  salt 

V4  c.  white  corn  syrup  2  tsp.  baking  soda 

2  c.  peanuts  or  chopped  pecans 

Combine  salt  and  soda  in  small  bowl  and  set  aside.  Attach  candy 
thermometer  to  heavy  saucepan.  Combine  syrup,  water,  sugar  and  wax 
in  saucepan  and  heat  on  medium  high  until  it  boils.  Add  peanuts  and 
cook  until  temperature  reaches  300°.  Remove  from  heat  and  add  salt 
and  soda.  Pour  in  greased  pans. 


PCflNUT  CIUST€RS  

Beverly  Boyette 

1  (6-oz.)  pkg.  chocolate  chips        1  (12-oz.)  can  salted  Spanish 
1  (12-oz.)  pkg.  butterscotch  peanuts 
chips 

Combine  chocolate  and  butterscotch  chips  in  a  2-quart  bowl.  Microwave 
on  60%  power  for  5  to  6  minutes.  Stir  once  during  melting.  Stir  in 
peanuts.  Drop  by  teaspoons  onto  waxed  paper.  Let  set  until  firm.  Store 
in  airtight  container. 


0UCK€V€S 

(Concly)  

Jean  Lemmons 

V2  lb.  soft  margarine  IV2  lbs.  powdered  sugar 

1  lb.  peanut  butter  1  lb.  almond  bark 

Mix  together  margarine,  peanut  butter  and  powdered  sugar  and  form 
balls.  Freeze  or  chill  in  refrigerator.  Dip  in  melted  almond  bark  and  place 
on  waxed  paper. 


K€MS  

Janet  Nichols 

1  (8  oz.)  cream  cheese  V2  tsp.  flavoring  (peppermint  oil) 

2  boxes  powdered  sugar  Coloring  as  desired 

Cut  sugar  into  cream  cheese.  Add  oil  and  coloring.  Hand  knead  until 
smooth.  You  are  now  ready  to  mold  candies. 
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Helpful  Hints 

To  refinish  antiques  or  revitalize  wood,  use  equal  parts  of  linseed  oil, 
white  vinegar  and  turpentine.  Rub  into  the  furniture  or  wood  with  a 
soft  cloth  and  lots  of  elbow  grease. 

To  stop  the  ants  in  your  pantry,  seal  off  cracks  where  they  are  enter- 
ing with  putty  or  petroleum  jelly.  Also,  try  sprinkling  red  pepper  on 
floors  and  counter  tops. 

To  fix  sticking  sliding  doors,  windows  and  drawers,  rub  wax  along 
their  tracks. 

To  make  a  simple  polish  for  copper  bottom  cookware,  mix  equal 
parts  of  flour  and  salt  with  vinegar  to  create  a  paste.  Store  the  paste 

in  the  refrigerator. 

Applying  baking  soda  on  a  damp  sponge  will  remove  starch  deposits 
from  an  iron.  Make  sure  the  iron  is  cold  and  unplugged. 

Remove  stale  odors  in  the  wash  by  adding  baking  soda. 

To  clean  Teflon™,  combine  1  cup  water,  2  tablespoons  baking  soda 
and  ^2  cup  liquid  bleach.  Boil  in  stained  pan  for  5  to  10  minutes  or 
until  the  stain  disappears.  Wash,  rinse,  dry  and  condition  with  oil 
before  using  the  pan  again. 

Corning  Ware  can  be  cleaned  by  filling  it  with  water  and  dropping  in 
two  denture  cleaning  tablets.  Let  stand  for  30  to  45  minutes. 

A  little  instant  coffee  will  work  wonders  on  your  wood  furniture.  Just 
make  a  thick  paste  from  instant  coffee  and  a  little  water,  and  rub  it 
into  the  nicks  and  scratches  on  your  dark  wood  furniture.  You'll  be 
amazed  at  how  new  and  beautiful  those  pieces  will  look. 

For  a  clogged  shower  head,  boil  it  for  15  minutes  in  a  mixture  of  1^2 
cup  vinegar  and  1  quart  water. 

For  a  spicy  aroma,  toss  dried  orange  or  lemon  rinds  into  the  fire- 
place. 

Tin  coffee  cans  make  excellent  freezer  containers  for  cookies. 
Add  raw  rice  to  the  salt  shaker  to  keep  the  salt  free-flowing. 
Ice  cubes  will  help  sharpen  garbage  disposal  blades. 


This  &  That 


CttnNB€RRV  R€USH  

Julie  Wells 

1  lb.  fresh  cranberries  2  apples,  cored 

1  whole  orange,  peeled  and  Nuts  to  taste,  chopped 

seeded  2  c.  sugar 

Wash  and  prepare  all  fruit.  Crush  in  blender,  one  fruit  at  a  time.  Pour 
into  a  bowl  as  they  are  crushed.  Add  sugar  and  nuts.  Mix  well.  Store 
in  tight  container  and  refrigerate.  Can  be  kept  for  several  days.  Really 
tastes  better  after  sitting  24  hours. 


SUAAM€R  R€USH  

Carolyn  Matthews 

1  gal.  ripe  tomatoes,  diced  V2  c.  salt 
5  Ig.  bell  peppers,  diced              4  c.  sugar 

10  onions  (sm.),  diced  2V2  c.  vinegar 

2  c.  celery,  diced  1  T.  mustard  seed 

Mix  vegetables  together.  Pour  salt  over  mixture  and  let  stand  2  V2  hours. 
Drain.  Mix  sugar,  vinegar  and  mustard  seed  together.  Pour  over  drained 
mixture.  Mix.  Pack  in  jars.  Keep  in  refrigerator.  Keeps  6  months.  Deli- 
cious on  peas,  beans,  etc. 


PIAAI€NTO  CH€€S€  SPR€flD  

Anne  B.  Liles 

3  c.  Cheddar  cheese  V2  c.  mayonnaise 

1  (6-oz.)  jar  diced  pimiento  Sugar  and  salt  to  taste 

Finely  grate  cheese.  Add  pimiento,  mayonnaise,  sugar  and  salt.  Use 
for  sandwich  or  cracker  spread  or  celery  stuffer. 


RANCH  CH€€S€  SPR€flD  

Sylvia  Flowers 

2  (8-oz.)  pkgs.  cream  cheese, 
softened 

1  pkg.  Ranch  dressing  mix 
(Hidden  Valley,  not  the 
buttermilk  kind) 

Blend  these  together  well  and  shape  into  a  ball.  Roll  in  peppered  Sea- 
son-all (McCormick).  Refrigerate. 
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HOT  J€ZZnB€LL€ 


Anne  B.  Liles 

1  (12-oz.)  jar  pineapple  Va  c.  horseradish 

preserves  V4  tsp.  dry  mustard 

1  (12-oz.)  jar  apricot  preserves       1  tsp.  white  pepper 

Mix  all  ingredients  together  and  heat  slowly  until  it  bubbles.  Pour  over 
cream  cheese.  Serve  with  crackers.  (It  freezes  well.) 


€nSV  nPPL€  FRinCRS  

Donna  Lamm 

1  pkg.  dried  apples 
1  can  plain  biscuits  (not 
buttered  or  flaky) 

Cook  the  apples  until  very  tender.  Stir  well.  Cool  completely  in  refrigera- 
tor. (You  may  cook  several  packages  of  apples  and  store  in  refrigerator 
for  2  weeks  to  use  whenever.)  Roll  out  biscuits  on  floured  surface  into 
4  to  5-inch  circle.  Place  apples  on  one  side  of  circle.  Fold  over  and 
press  edges  with  fork.  Then  fry  them  in  a  little  oil  on  low  to  medium 
heat  until  brown. 


STRniUB€RRV  FIG  JRM  

Claudia  Howard 

3  c.  mashed  figs  3  c.  sugar 

1  Ig.  box  strawberry  Jello 

Wash  figs  and  remove  stem.  Put  figs  in  heavy  pot.  Add  sugar  and  bring 
to  rolling  boil.  Then  stir  in  Jello  and  boil  for  3  V2  minutes.  Seal  into  jars. 
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CHRISTMnS  JRM 


1  (12-oz.)  pkg.  fresh  cranberries 

2  (10-oz.)  pkgs.  frozen 
(unsweetened)  strawberries, 
thawed 


Blonnie  S.  Stroud 

4  c.  sugar 

1  (3-oz.)  pkg.  liquid  pectin 
(Certo) 


Position  knife  blade  in  food  processor  bowl.  Add  cranberries.  Process 
until  cranberries  are  coarsely  chopped.  Add  strawberries  for  1  whirl. 
Combine  fruits  with  sugar  in  a  Dutch  oven.  Bring  to  a  boil.  Cook  1 
minute,  stirring  occasionally.  Remove  from  heat.  Add  liquid  pectin  to 
the  mixture.  Bring  back  to  a  full  boil.  Boil  1  minute,  stirring  constantly. 
Remove  from  heat  and  skim  off  the  foam.  Quickly  pour  into  hot  sterilized 
jars,  leaving  V4-inch  headspace.  Wipe  rim  of  jar.  Cover  jars  immediately 
with  metal  lids  and  screw  on  bands.  Process  in  boiling  water  bath  for 
5  minutes. 


BnRB€CU€  snuc€  

Helen  Boykin 

1  c.  catsup  Vs  c.  water 

1  c.  vinegar  Salt  and  pepper  to  taste 

V2  c.  brown  sugar 

Combine  all  ingredients.  Bring  to  boil  and  let  simmer  5  to  10  minutes. 
Great  for  chicken  and  pork.  Keeps  well  in  refrigerator. 


BnRB€QU€  SnUC€  FOR  CHICK€N  RND  AH€nT  

Evie  Nichols 

1  c.  brown  sugar  1  can  tomato  sauce 

1  tsp.  salt  V2  c.  ketchup 

V2  tsp.  black  pepper  1  stick  margarine 

2  c.  vinegar 

Mix  all  ingredients  and  bring  to  boil  in  2-quart  pot.  Reduce  heat  and 
simmer  for  15  minutes.  Add  to  chicken  or  meat  the  last  10  minutes  of 
cooking.  May  be  stored  in  refrigerator  for  2  weeks. 
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mm  S  SUBSTITUT€  HOT  DOG  GftRVV 


3  wieners,  mashed  up  or  cut 
3  T.  oil 
2  T.  flour 
V2  c.  ketchup 


Memory  of  Eula  Boyette 
by  Anne  B.  Liles 

1 V2  c.  water  (more  if  needed) 
V4  c.  sugar 
V2  tsp.  chili  powder 
Dash  salt  and  pepper 


In  skillet,  heat  oil.  Add  wieners  and  brown.  Add  flour,  ketchup,  water 
and  sugar.  Stir  well.  Add  chili  powder  and  salt  and  pepper.  Simmer  for 
5  to  8  minutes.  Enjoy  on  hot  dogs. 


mi€N€R  HOT  DOG  GftflVV  

Doris  Lee  Boyette 

6  Jesse  Jones  all-meat  wieners      V2  c.  ketchup 
3  T.  Mazola  oil  2  c.  water 

3  T.  flour  3  T.  sugar 

Slice  wieners  into  Vs-inch  or  smaller  circles.  Fry  in  Mazola  oil,  stirring 
constantly,  until  they  begin  to  curl.  Add  flour.  Stir  and  allow  to  thicken 
a  little.  Add  water  and  then  other  ingredients,  stirring  after  each.  Con- 
tinue to  stir  until  mixture  reaches  the  desired  consistency.  Spoon  on 
hot  dog. 


SNOUJ  CR€nM 


LH.  Boy  kin 

2  (12-oz.)  cans  condensed  milk      1  T.  vanilla 
Vs  qt.  milk  Snow 
1  c.  sugar 

Mix  milks  in  large  bowl.  Add  sugar  and  vanilla.  Stir  in  snow  to  de- 
sired consistency. 
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FROZ6N  SPHGHCni  SnUC€ 


2V2  c.  chopped  green  peppers 
5  c.  chopped  onions 
V4  c.  minced  garlic 
V2  c.  vegetable  oil 
3  lbs.  tomatoes,  peeled  and 
chopped 


Blonnie  Stroud 

2  (12-oz.)  cans  tomato  paste 
2  T.  salt 

V2  tsp.  dried  oregano 
1  tsp.  dried  basil 
V2  T.  lemon  juice 


Cook  peppers,  onions  and  garlic  in  oil  in  a  6-quart  stock  pot  over  medium 
heat,  stirring  constantly,  until  tender.  Add  tomatoes  and  tomato  paste, 
salt,  oregano  and  basil.  Bring  to  a  boil.  Reduce  heat.  Simmer,  stirring 
constantly,  for  30  minutes  or  until  thickened.  Remove  from  heat.  Stir  in 
lemon  juice.  Cool  to  room  temperature.  Pour  into  plastic  cartons.  Freeze. 
When  ready  to  use,  thaw.  Add  browned  hamburger  or  ground  turkey. 


L€MON  SflUC€ 


V2  c.  sugar 

1  T.  plus  2  tsp.  cornstarch 

1  c.  water 

2  T.  margarine 


Shirley  Strother 

1  T.  grated  lemon  peel  or  1  tsp. 
dried 

1  T.  lemon  juice 


Mix  sugar  and  cornstarch  in  saucepan.  Gradually  add  water.  Cook  over 
medium  heat,  stirring  constantly,  until  mixture  comes  to  a  boil.  Boil  three 
minutes.  Remove  from  heat  and  stir  in  margarine,  lemon  peel  and  lemon 
juice.  Serve  warm  over  bread  pudding  or  rice  pudding.  Makes  about 
1  Va  cups  of  sauce. 


MRPLC-BnCON  OV€N  PnNCflKC 


Carolyn  Matthews 

IV2  c.  Bisquick  V4  c.  maple  syrup 

1  T.  sugar  1 V2  c.  shredded  Cheddar  cheese 

2  eggs  12  slices  bacon,  crisply  fried 
V4  c.  milk  and  crumbled 

Heat  oven  to  425°.  Spray  9  x  13-inch  baking  dish.  Beat  baking  mix, 
sugar,  eggs,  milk,  syrup  and  V2  cup  cheese  with  beater  till  smooth;  pour 
into  dish.  Bake,  uncovered,  till  wooden  pick  inserted  in  center  comes 
out  clean,  10  to  15  minutes.  Sprinkle  pancake  with  remaining  cheese 
and  the  bacon.  Bake,  uncovered,  till  cheese  is  melted,  3  to  5  minutes 
longer.  Serve  with  maple  syrup.  Makes  10  to  12  servings. 
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MnK€  VOUR  OUJN  SUB 


Janna  Hinnant 


1  can  Pillsbury  French  loaf 
bread 
Garlic  salt 
Oregano 
Sandwich  meat 
Lettuce 


Tomato 
Onion 

Green  pepper 
Italian  dressing 
Mozzarella  cheese 
Mustard  or  mayonnaise 


Lay  French  loaf  bread  on  greased  cookie  sheet.  Sprinkle  garlic  salt  and 
oregano  on  top  of  bread.  Bake  bread  as  directed.  Cut  bread.  On  top 
side  of  bread,  add  mustard  or  mayonnaise.  On  bottom  side,  pour  a  little 
Italian  dressing.  Put  cheese,  meat,  lettuce,  tomato,  onion  and  green 
pepper.  Add  little  more  Italian  dressing.  Add  top  half.  Cut  and  serve. 


HOllDnV  PR€TZ€LS  

Kim  D.  Sparks 

1  bag  pretzel  rods  Several  blocks  vanilla  almond 

Several  blocks  chocolate  bark 
almond  bark  Holiday  sprinkles 

Microwave  both  almond  barks  in  separate  bowls  until  creamy.  Pour 
chocolate  bark  into  a  flat,  low-sided  Pyrex  dish  that  has  been  sprayed 
with  Pam.  Roll  pretzel  rods  through  chocolate  mix,  keeping  one  end  as 
a  handle.  Repeat  until  you  have  used  up  all  the  chocolate  mixture. 
Place  candy-coated  rods  on  a  cake  rack.  Scoop  vanilla  mixture  with  a 
teaspoon.  Drizzle  over  the  pretzel  rods.  Shake  holiday  sprinkles  on  rod. 
Gently  turn  the  rods  over  and  repeat  with  vanilla  mixture  and  sprinkles. 

Useful  Tip:  Place  waxed  paper  underneath  the  cake  racks  to  catch 
unused  sprinkle.  Use  them  the  next  time. 

Note:  A  GREAT  GIFT  IDEA!  Wrap  several  pretzel  rods  together  in 
seasonal  colored  Handi-Wrap.  Tie  with  colorful  ribbons. 


PICKLCD  JCRUSRLCM  RRT  CHOK€S 


4  lbs.  artichokes 
V2  gal.  water 

V4  c.  salt  (plain)  DO  NOT  USE 
IODIZED 


Blonnie  L.  Stott 

3  c.  vinegar  (apple  cider  type) 
1  c.  sugar 

1  red  pepper  per  jar 


Scrub  artichokes  well.  Be  sure  all  dirt  is  removed.  Mix  water  and  salt. 
Add  artichokes  to  brine.  Let  stand  3  hours.  Bring  vinegar  and  sugar  to 
a  boil.  Pack  artichokes  into  sterilized  jars.  Pour  boiling  vinegar  and 
sugar  syrup  over  artichokes.  Add  a  red  pepper  to  each  jar.  Seal  with 
hot  lids. 
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SUJ€€T  DILL  PICKL€S 


46-oz.  jar  hamburger  dill  chips 

3  c.  sugar 

3  T.  white  vinegar 

3  T.  water 


Evelyn  Granger 

1 V2  tsp.  mustard  seed 
1  tsp.  celery  seed 
1  tsp.  pickling  spice 


Drain  hamburger  dill  chips  well.  Mix  sugar,  white  vinegar  and  water. 
Work  through  pickles.  Put  mustard  seed,  celery  seed  and  pickling  spice 
in  a  cloth.  Drop  into  pickles.  Let  stand  2  hours,  stirring  often.  Then  re- 
frigerate. 


€LSI€'S  PICKL€  flV  TH€  GALLON  

Jean  Lemmons 

V2  peck  cucumbers  1  T.  turmeric 

2  T.  salt  Vinegar 
2  T.  alum  5  lbs.  sugar  (later) 

2  T.  pickling  spice,  tied  in  cloth 
bag 

Wash  and  slice  cucumbers.  Pack  in  gallon  jar  and  add  enough  vinegar 
to  fill  jar.  Add  spices.  Let  stand  2  months.  Take  pickles  out.  Wash  jar. 
Remove  spices  and  vinegar  from  pickle.  Again  place  pickle  in  jar  and 
add  4V2  to  5  pounds  sugar.  Let  stand  6  weeks.  Now  they  are  ready 
to  enjoy. 


SUJ€€T  PICKL€  P€nCH€S  

Pattie  Davis 

V2  bushel  peaches  1  T.  cloves 

10  lbs.  sugar  1  T.  pickling  spice 

1  gal.  vinegar  5  cinnamon  sticks 

Tie  spices  in  a  bag.  Add  spices  to  sugar  and  vinegar.  Then  boil  for  30 
minutes.  Drop  peaches  in  syrup  slowly.  Cook  about  6  minutes.  Then 
pack  in  jars.  You  may  soak  peaches  overnight  in  sugar  if  desired. 
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SUJ€€T  PICKLCD  P€nCH€S 


Blonnie  L.  Stott 

2  c.  sugar  1  peck  sm.  to  med.  peaches 

1  c.  apple  cider  vinegar  (use  cling  seed  peaches  if 

2  T.  pickling  spice  possible) 

Stir  sugar  and  vinegar  well.  DO  NOT  COOK!  Tie  spices  loosely  in  a 
thin  cloth  such  as  cheesecloth.  Peel  peaches  and  stir  into  syrup.  Let 
set  overnight.  Cook  until  soft.  Take  out  the  softest  ones  first.  Place  in 
sterilized  jars.  Take  out  one  at  a  time.  When  all  peaches  are  cooked, 
cook  down  the  syrup  with  spices  until  you  have  only  enough  to  cover 
peaches.  Pour  hot  syrup  over  peaches.  Seal  with  hot  lids. 


TURK€V  DR€SS  NG  UJ  TH  OVST6RS 


V2  loaf  old  light  bread 
6  or  7  cold  biscuits 
1  pkg.  crackers  (V4  box) 
1  (8-oz.)  pkg.  Pepperidge  Farm 
dressing 


Blonnie  Stott 

6  raw  eggs  (break  into  mixture) 

1  stick  margarine 

1  pt.  oysters,  cut  in  half  pieces 

Giblets 

Dash  salt  and  pepper 


Cook  all  the  giblets  in  plenty  of  water  until  real  tender.  Tear  up  real  fine. 
Crumble  bread  and  mix  with  above  ingredients.  Pour  plenty  of  hot  liquid 
over  it.  Stir  well.  Pour  into  a  large  greased  baking  pan.  Bake  about  30 
minutes,  until  firm.  You  can  use  ready-cut  and  cooked  celery  in  place 
of  oysters. 


KIDS  DOUGH  

Lisa  Batts 

2  c.  flour  1  c.  salt 

2  c.  water  2  T.  oil  • 

4  T.  cream  of  tartar  Food  coloring 

Mix  ingredients,  except  food  coloring,  in  large  pot  and  cook  until  thick. 
Pour  into  large  plastic  bag  to  knead.  Add  food  colohng  if  desired.  Fun 
to  mold,  roll  and  cut.  Lasts  for  several  weeks  stored  in  plastic  bag. 
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15 

STUFFED  MUSHROOMS 

7 

STRAWBERRY  DELIGHT 

16 

SUNDRIED  TOMATO  AND 
ROASTED  RED  PEPPER  DIP 

6 

SUSAN'S  CREAM  OF  CHICKEN/ 
WILD  RICE  SOUP 

24 

TORTILLA  ROLL-UPS 
VIDALIA  ONION  SPREAD 
WATER  CHESTNUT  WRAPS 

g 
8 
3 

SWEET  &  SOUR  SUMMER 

X/COCTARI  CC 

Vbob 1 AbLbo 
SWEET  POTATO  PUDDING 
SWEET  POTATO  SOUFFLE 

18 
26 
26 

Soups,  Salads  &  Vegetables 

SWEET  POTATO  SOUFFLE 

27 

SWEETHEART  SALAD 

16 

ANNE'S  CHERRY  SALAD 

13 

T  A  ^^/^         A  1     A  r> 

TACO  SALAD 

20 

BRUNSWICK  STEW 

22 

TACO  SALAD 

20 

BRUNSWICK  STEW 

22 

TAPP  CAI  An 
1  r\\^\J  oALAU 

CANDIED  SWEET  POTATOES 

25 

U.S.  SENATE  BEAN  SOUP 

25 

CANDIED  YAMS 

26 

WATERGATE  SALAD 

16 

CANDIED  YAMS 

25 

YUM-YUM  SALAD 

16 
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Main  Dishes  &  Casseroles 


A  POT  OF  DRIED  BEANS  42 

ALMOND  CHICKEN  33 
APPLE-CRANBERRY 

CASSEROLE  50 

BAKED  BEANS  42 

BAKED  BEANS  42 

BAKED  BEANS  42 

BAKED  SPAGHETTI  38 

BAKED  ZITI  40 
BEAN  AND  CORN  CASSEROLE  43 

BEEF  STROGANOFF  37 
BROCCOLI  AND  CHEESE 

CASSEROLE  45 

BROCCOLI  CASSEROLE  45 

BROCCOLI  CASSEROLE  44 

BROCCOLI  CASSEROLE  45 

BROCCOLI  SUPREME  46 

BROWN  RICE  43 
BROWN  RICE  AND 

MUSHROOMS  43 

CELERY  CASSEROLE  46 

CHEESE  PUDDING  44 

CHEESY  BROCCOLI  BAKE  44 

CHICKEN  AND  RICE  32 

CHICKEN  CASSEROLE  35 

CHICKEN  DELIGHT  34 

CHICKEN  PIE  34 

CHICKEN  POT  PIE  34 

CHICKEN  POT  PIE  35 
CREAMY  CHICKEN  RICE 

CASSEROLE  31 
EGGPLANT  LASAGNE            .  39 

GOULASH  38 
GROUND  BEEF/TURKEY 

ORIENTAL  CASSEROLE  36 

HAM  TETRAZZINI  36 

HAMBURGER  CASSEROLE  39 
HAMBURGER  TOT 

CASSEROLE  39 
HARDY  FISH  STEW  (OR 

CHOWDER)  41 
HASH  BROWN  POTATO 

CASSEROLE  47 
HASH  BROWN  POTATO 

CASSEROLE  47 

HOT  FRUIT  CASSEROLE  49 
JOHNNY  MAZETTI               ,^  37 

LASAGNA  40 

LEMON  CHICKEN  32 
MARINATED  CHICKEN  OR 

STEAK  STRIPS  35 
OLD  FASHIONED  CHICKEN 

PASTRY  31 

OVEN  STEW  BEEF  41 

PIZZA  CASSEROLE  38 

POTATO  CASSEROLE  47 

POTATO  CASSEROLE  46 


RUBY'S  MEAT  LOAF  41 

SESAME  CHICKEN  33 

SPINACH  CASSEROLE  48 

SQUASH  CASSEROLE  49 

SQUASH  CASSEROLE  48 
SQUASH-CARROT  CASSEROLE  48 

STROMBOLI  40 

STUFFED  PEPPERS  37 

TEXAS  HASH  36 

TOMATO  CASSEROLE  49 

Meat,  Poultry  &  Seafood 

AUNT  LOIS'S  MEAT  LOAF  52 

BARBECUE  CHICKEN  55 

BLUSHING  CHICKEN  54 

CHICKEN  PIE  56 
COCA-COLA  BARBECUED 

CHICKEN  57 

CRAB-SHRIMP  SOUFFLE  59 
FLOUNDER  IN  WINE  &  CHEESE 

SAUCE  59 

GRANDMA  CHICKEN  58 
HONEY-ORANGE  FLANK 

STEAK  51 

LONDON  BROIL  52 

MEAT  LOAF  52 

MEATBALLS  53 

OVEN  BAKED  PORK  54 

OVEN  FRIED  PORK  CHOPS  54 

OYSTER  FRITTERS  58 

PARMESAN  CHICKEN  55 

PORK  LOIN  ROAST  53 

SALSA  CHICKEN  56 

SMOTHERED  CHICKEN  57 

SMOTHERED  FRIED  CHICKEN  56 

SMOTHERED  SAGE  CHICKEN  55 

SPAGHETTI  SAUCE  52 
STIR-FRY  CHICKEN  FOR  ONE 

OR  TWO  58  I 
SUSAN  BOYKIN  HOFFMAN'S 

BRISKET  51 

SWISS  CHICKEN  57 

SWISS  STEAK  i3 

Breads  &  Rolls 

BANANA  BREAD  65 

BANANA  NUT  BREAD  65 

BANANA  NUT  BREAD  66 

BLUEBERRY  MUFFINS  64 
BLUEBERRY  OATMEAL 

SCONES  65 

BUBBLE  BREAD  63 

CARAMEL  NUT  ROLLS  63 

CHEW  BREAD  66 

FAST  GOODIE  MUFFINS  64 

HAM  &  CHEESE  MUFFINS  64 
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HONEY  WHITE  BREAD  FOR 

BREAD  MACHINE  62 
HUCKLEBERRY  (BLUEBERRY) 

MUFFINS  64 

MAKE  AHEAD  YEAST  ROLLS  61 

ROLLS  61 

SOURDOUGH  STARTER  62 

SWEET  POTATO  BISCUITS  63 

SWEET  POTATO  MUFFINS  63 

Pies,  Pastry  &  Desserts 

APPLE  CRUNCH  69 

APPLE  JACKS  68 

APPLE  PIE  74 

BANANA  MALLOW  PIE  75 

BLUEBERRY  COBBLER  67 

BREAD  PUDDING  85 
BREAD  PUDDING  WITH 

VANILLA  SAUCE  84 
CAPIROTODA  OR  SPOTTED 

DOG  70 

CHEESE  DANISH  SQUARES  70 

CHERRY  CHEESE  PIE  76 

CHERRY  CREAM  CHEESE  PIE  76 

CHERRY  CREAM  CHEESE  PIE  76 

CHERRY  SUPREME  70 

CHOCOLATE  COCONUT  PIES  78 

CHOCOLATE  CREAM  PIE  78 

CHOCOLATE  CREAM  PIE  76 
CHOCOLATE  PECAN  CHESS 

PIE  80 

CHOCOLATE  PIE  78 

COCONUT  CUSTARD  PIE  80 

COCONUT  PIE  79 

COLD  BANANA  PUDDING  83 

CRUSTY  COCONUT  PIE  79 
DATE,  PINEAPPLE,  NUT 

PUDDING  85 
DOUGIE'S  FAVORITE 

CHOCOLATE  PIE  77 

DUTCH  APPLE  PIE  74 
EASY  BLUEBERRY  SWIRL 

CHEESECAKE  69 

EASY  COCONUT  CUSTARD  PIE  79 

FRESH  BLUEBERRY  PIE  75 

FRUIT  COBBLER  67 

FRUIT  COBBLER  67 

FRUIT  ROLL  71 

GOLFERS  DELIGHT  71 

HAWAIIAN  PIE  80 
ICE  CREAM  SANDWICH 

DESSERT  72 

LEMON  BARS  72 

LEMON  BARS  72 

LEMON-LIME  MOUSSE  73 

LIMEADE  PIE  80 


MAMA  EULA'S  BANANA 

PUDDING 

84 

MISS  BLONNIE'S  FAVORITE 

POTATO  PIE 

83 

MOCK  APPLE  PIE 

75 

MY  FAVORITE  SWEET  POTATO 

PIE 

83 

NO-COOK  BANANA  PUDDING 

83 

OIL  PIE  CRUST 

74 

ORANGE  DELIGHT 

73 

OREO  DELIGHT 

73 

PEACH  COBBLER 

68 

PECAN  PIE 

81 

PECAN  PIE 

81 

PECAN  PIE 

81 

QUICK  PEACH  COBBLER 

68 

SALLY'S  PECAN  CHESS  PIE 

81 

STRAWBERRY  PUDDING 

86 

STRAWBERRY/BANANA  ICE 

BOX  DESSERT 

71 

SWEET  POTATO  CUSTARD  PIE 

82 

SWEET  POTATO  PIE 

82 

SWEET  POTATO  PIE 

82 

3-LAYER  CHOCOLATE  PIE 

77 

Cakes,  Cookies  &  Candy 

APPLE  DAPPLE  CAKE 

87 

AUNT  JEANETTE'S  SPICE 

CAKE 

87 

BANANA  OATMEAL  COOKIES 

104 

BANANA  SPLIT  CAKE 

88 

BUCKEYES 

106 

BUCKEYES 

108 

CHERRIES  IN  THE  SNOW 

103 

CHEW  CAKE 

88 

CHIFFON  CHEESE  CAKE 

101 

CHOCOLATE  CHIP  CAKE 

92 

CHOCOLATE  CHIP  COOKIES 

105 

CHOCOLATE  SYRUP  CAKE 

91 

CHOCOLATE  TOMATO  SOUP 

CAKE 

91 

COCONUT  CAKE 

89 

COLD  OVEN  CAKE 

97 

DUMP  CAKE 

96 

EARTHQUAKE  CAKE 

89 

EASY  COOKIES 

103 

EGOLESS,  MILKLESS, 

BUTTERLESS  CAKE  FROM 

THE  GREAT  DEPRESSION 

87 

EULA'S  JAPANESE  FRUIT 

CAKE 

101 

FUDGE 

107 

GRAHAM  CRACKER  BARS 

106 

GRANDMA  BOYKIN'S  TEA 

CAKES 

102 

HERSHEY'S  SHEET  CAKE 

93 

HONEY  BUN  CAKE 

89 
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HOSTESS  HO-HO  CAKE 

95 

PICKLED  JERUSALEM 

ICE  BOX  FRUIT  CAKE 

98 

ARTICHOKES 

114 

INEXPENSIVE  FRUIT  CAKE 

99 

PIMIENTO  CHEESE  SPREAD 

109 

JAPANESE  FRUIT  CAKE 

98 

RANCH  CHEESE  SPREAD 

109 

JUBILEE  JUMBLES 

106 

SNOW  CREAM 

112 

KEMS 

108 

STRAWBERRY  FIG  JAM 

110 

KISS  COOKIES 

105 

SUMMER  RELISH 

109 

LEMON  BREAD 

103 

SWEET  DILL  PICKLES 

1 15 

LEMON  CAKE 

96 

SWEET  PICKLE  PEACHES 

115 

LEMON  CAKE 

96 

SWEET  PICKLED  PEACHES 

116 

LEMON  COOKIES 

104 

TURKEY  DRESSING  WITH 

LEMON  POUND  CAKE 

97 

OYSTERS 

116 

LEMON  WHIPPERSNAPPERS 

105 

WIENER  HOT  DOG  GRAVY 

112 

LIGHT  CHOCOLATE  ICING 

92 

LOUISE'S  CUPCAKES 

102 

MARIE'S  SOUR  CREAM  POUND 

CAKE 

97 

MELT  AW  AYS 

105 

MEXICAN  FRUIT  CAKE 

101 

MILLIE'S  CHOCOLATE  CAKE 

90 

MISSISSIPPI  MUD  CAKE 

93 

OLD  FASHIONED  FRUITCAKE 

100 

OLD  FASHIONED  TEA  CAKES 

102 

- 

ORANGE  JUICE  BALLS 

107 

OREO  DIRT  CAKE 

95 

PEANUT  BRITTLE 

108 

PEANUT  CLUSTERS 

108 

PECAN  CRUNCH  COOKIES 

104 

PETER  PAUL  COCONUT  BALLS 

107 

PINEAPPLE  CAKE 

88 

PINEAPPLE  DESSERT 

103 

PUNCH  BOWL  CAKE 

90 

PUNCH  BOWL  CAKE 

90 

SEAFOAM  CANDY 

107 

STRAWBERRY  CAKE 

94 

STRAWBERRY  CAKE 

94 

SWISS  CHOCOLATE  CAKE 

92 

This  &  That 

BARBECUE  SAUCE 

111 

BARBEQUE  SAUCE  FOR 

CHICKEN  AND  MEAT 

111 

CHRISTMAS  JAM 

111 

CRANBERRY  RELISH 

109 

EASY  APPLE  FRITTERS 

110 

ELSIE'S  PICKLE  BY  THE 

GALLON 

115 

FROZEN  SPAGHETTI  SAUCE 

113 

HOLIDAY  PRETZELS 

114 

HOT  JEZZABELLE 

110 

KIDS  DOUGH 

116 

LEMON  SAUCE 

113 

MAKE  YOUR  OWN  SUB 

114 

MAMA'S  SUBSTITUTE  HOT 

DOG  GRAVY 

112 

MAPLE-BACON  OVEN 

PANCAKE 

113 
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Cooking  *7!p 
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1 .  After  stewing  a  chicken, 
cool  in  broth  before  cutting 
into  chunks;  it  will  have  twice 
the  flavor. 

2.  To  slice  meat  into  thin  strips,  as  for  stir- 
fry  dishes,  partially  freeze  it  so  it  will 
slice  more  easily. 

3.  A  roast  with  the  bone  in  will  cook  faster 
than  a  boneless  roast.  The  bone  carries 
the  heat  to  the  inside  more  quickly. 

4.  Never  cook  a  cold  roast.  Let  it  stand 
for  at  least  an  hour  at  room  tempera- 
ture. Brush  with  oil  before  and  during 
roasting;  the  oil  will  seal  in  the  juices. 

5.  For  a  juicier  hamburger,  add  cold 
water  to  the  beef  before  grilling  (V2  cup 
to  1  pound  of  meat). 


11.  When  cooking  cabbage, 
place  a  small  tin  cup  or 
can  half  full  of  vinegar  on 
the  stove  near  the  cabbage 
It  will  absorb  the  odor. 

12.  Potatoes  soaked  in  salt  water  for  20 
minutes  before  baking  will  bake  more 
rapidly. 

13.  Let  raw  potatoes  stand  in  cold  water 
for  at  least  a  half-hour  before  frying  in 
order  to  improve  the  crispness  of 
French-fried  potatoes.  Dry  potatoes 
thoroughly  before  adding  to  oil. 

14.  Use  greased  muffin  tins  as  molds 
when  baking  stuffed  green  peppers. 

1 5.  A  few  drops  of  lemon  juice  in  the  water 
will  whiten  boiled  potatoes. 


6.  To  freeze  meatballs,  place  them  on  a 
cookie  sheet  until  frozen.  Place  in 
plastic  bags.  They  will  stay  separated 
so  that  you  may  remove  as  many  as 
you  want. 

7.  To  keep  cauliflower  white  while  cook- 
ing, add  a  little  milk  to  the  water. 

8.  When  boiling  corn,  add  sugar  to  the 
water  instead  of  salt.  Salt  will  toughen 
the  corn. 

9.  To  ripen  tomatoes,  put  them  in  a 
brown  paper  bag  in  a  dark  pantry,  and 
they  will  ripen  overnight. 

10.  To  keep  celery  crisp,  stand  it  upright 
in  a  pitcher  of  cold,  salted  water  and 
refrigerate. 


16.  Buy  mushrooms  before  they  "open." 
When  stems  and  caps  are  attached 
firmly,  mushrooms  are  truly  fresh. 

17.  Do  not  use  metal  bowls  when  mixing 
salads.  Use  wood,  glass  or  china. 

18.  Lettuce  keeps  better  if  you  store  it  in 
the  refrigerator  without  washing  it. 
Keep  the  leaves  dry.  Wash  lettuce  the 
day  you  are  going  to  use  it. 

1 9.  Do  not  use  soda  to  keep  vegetables 
green.  It  destroys  Vitamin  C. 

20.  Do  not  despair  if  you  oversalt  gravy. 
Stir  in  some  instant  mashed  potatoes 
to  repair  the  damage.  Just  add  a  little 
more  liquid  in  order  to  offset  the 
thickening. 
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Herbs  Spices 


Acquaint  yourself  with  herbs  and  spices.  Add  in 
small  amounts,  V4  teaspoon  for  every  4  servings.  Crush 
dried  herbs  or  snip  fresh  ones  before  using.  Use  3  times  more 
fresh  herbs  if  substituting  fresh  for  dried. 


Basil  Sweet,  warm  flavor  with  an  aromatic  odor.  Use  whole  or 

ground.  Good  with  lamb,  fish,  roast,  stews,  ground  beef, 
vegetables,  dressing  and  omelets. 

Bay  Leaves  Pungent  flavor.  Use  whole  leaf  but  remove  before  serving. 

Good  in  vegetable  dishes,  seafood,  stews  and  pickles. 

Caraway       Spicy  taste  and  aromatic  smell.  Use  in  cakes,  breads, 
soups,  cheese  and  sauerkraut. 

Chives         Sweet,  mild  flavor  like  that  of  onion.  Excellent  in  salads, 
fish,  soups  and  potatoes. 

Cilantro        Use  fresh.  Excellent  in  salads,  fish,  chicken,  rice,  beans 
and  Mexican  dishes. 

Curry  Spices  are  combined  to  proper  proportions  to  give  a  distinct 

Powder        flavor  to  meat,  poultry,  fish  and  vegetables. 

Dill  Both  seeds  and  leaves  are  flavorful.  Leaves  may  be 

used  as  a  garnish  or  cooked  with  fish,  soup,  dressings, 
potatoes  and  beans.  Leaves  or  the  whole  plant  may  be 
used  to  flavor  pickles. 


Fennel  Sweet,  hot  flavor.  Both  seeds  and  leaves  are  used.  Use 
in  small  quantities  in  pies  and  baked  goods.  Leaves  can 
be  boiled  with  fish. 


Ginger 


A  pungent  root,  this  aromatic  spice  is  sold  fresh,  dried  or 
ground.  Use  in  pickles,  preserves,  cakes,  cookies,  soups 
and  meat  dishes. 


Jierbs  &>  Spices 


Marjoram  May  be  used  both  dried  or  green.  Use  to  flavor  fish,  poultry, 
omelets,  lamb,  stew,  stuffing  and  tomato  juice. 

Mint  Aromatic  with  a  cool  flavor.  Excellent  in  beverages,  fish, 

lamb,  cheese,  soup,  peas,  carrots,  and  fruit  desserts. 

Oregano  Strong,  aromatic  odor.  Use  whole  or  ground  in  tomato 
juice,  fish,  eggs,  pizza,  omelets,  chili,  stew,  gravy,  poultry 
and  vegetables. 

Paprika  A  bright  red  pepper,  this  spice  is  used  in  meat,  vegetables 
and  soups  or  as  a  garnish  for  potatoes,  salads  or  eggs. 

Parsley  Best  when  used  fresh,  but  can  be  used  dried  as  a  garnish 
or  as  a  seasoning.  Try  in  fish,  omelets,  soup,  meat,  stuffing 
and  mixed  greens. 

Rosemary  Very  aromatic.  Can  be  used  fresh  or  dried.  Season  fish, 
stuffing,  beef,  lamb,  poultry,  onions,  eggs,  bread  and 
potatoes.  Great  in  dressings. 

Saffron  Orange-yellow  in  color,  this  spice  flavors  or  colors  foods. 
Use  in  soup,  chicken,  rice  and  breads. 

Sage  Use  fresh  or  dried.  The  flowers  are  sometimes  used  in 

salads.  May  be  used  in  tomato  juice,  fish,  omelets,  beef, 
poultry,  stuffing,  cheese  spreads  and  breads. 

Tarragon  Leaves  have  a  pungent,  hot  taste.  Use  to  flavor  sauces, 
salads,  fish,  poultry,  tomatoes,  eggs,  green  beans,  carrots 
and  dressings. 

Thiyme         Sprinkle  leaves  on  fish  or  poultry  before  broiling  or  baking. 

Throw  a  few  sprigs  directly  on  coals  shortly  before  meat 
is  finished  grilling. 
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Hints  for  Baking  Breads 

1 .  Kneading  dough  for  30  sec-     5.  Small  amounts  of  leftover  corn 
onds  after  mixing  improves  the        may  be  added  to  pancake  batter 
texture  of  baking  powder  biscuits.  for  variety. 


2.  Instead  of  shortening,  use  cooking  or 
salad  oil  in  waffles  and  hot  cakes. 

3.  When  bread  is  baking,  a  small  dish  of 
water  in  the  oven  will  help  keep  the  crust 
from  hardening. 

4.  Dip  a  spoon  in  hot  water  to  measure 
shortening,  butter,  etc.,  and  the  fat  will 

*  slip  out  more  easily. 


6.  To  make  bread  crumbs,  use  the  fine  cutter 
of  a  food  grinder  and  tie  a  large  paper 
bag  over  the  spout  in  order  to  prevent 
flying  crumbs. 

7.  When  you  are  doing  any  sort  of  baking, 
you  get  better  results  if  you  remember  to 
preheat  your  cookie  sheet,  muffin  tins  or 
cake  pans. 


Rules  for  Use  of 

1.ln  simple  flour  mixtures,  use  2  tea- 
spoons baking  powder  to  leaven  1  cup 
flour.  Reduce  this  amount  V2  teaspoon 
for  each  egg  used. 

2.  To  1  teaspoon  soda  use  2  V4  teaspoons 
cream  of  tartar,  2  cups  freshly  soured 
milk,  or  1  cup  molasses. 


Leavening  Agents 

3.  To  substitute  soda  and  an  acid  for  bak- 
ing powder,  divide  the  amount  of  baking 
powder  by  4.  Take  that  as  your  measure 
and  add  acid  according  to  rule  2. 


Proportions  of  Baking  Powder  to  Flour 


biscuits   to  1  cup  flour  use  1  V4  tsp.  baking  powder 

cake  with  oil   to  1  cup  flour  use  1  tsp.  baking  powder 

muffins  to  1  cup  flour  use  1  V2  tsp.  baking  powder 

popovers   to  1  cup  flour  use  1  V4  tsp.  baking  powder 

waffles   to  1  cup  flour  use  1  Va  tsp.  baking  powder 


Proportions  of  Liquid  to  Flour 

drop  batter  to  1  cup  liquid  use  2  to  2  V2  cups  flour 

pour  batter  to  1  cup  liquid  use  1  cup  flour 

soft  dough   to  1  cup  liquid  use  3  to  3  V2  cups  flour 

stiff  dough   to  1  cup  liquid  use  4  cups  flour 


Time  and  Temperature  Chart 

Breads  Minutes  Temperature 

biscuits  12  -  15   400°  -  450° 

cornbread  25  -  30   400°  -  425° 

gingerbread  40  -  50   350°  -  370° 

loaf   50  -  60   350°  -  400° 

nut  bread  50  -  75  350° 

popovers  30  -40   425°  -  450° 

rolls  20  -  30   400°  -  450° 


taking  Uessert: 


Perfect 

^  Cookie  dough  that  is  to  be 

"'^P^  rolled  is  much  easier  to  handle 
after  it  has  been  refrigerated  for  1 0  to  30 
minutes.  This  keeps  the  dough  from  stick- 
ing, even  though  it  may  be  soft.  If  not  done, 
the  soft  dough  may  require  more  flour  and 
too  much  flour  makes  cookies  hard  and 
brittle.  Place  on  a  floured  board  only  as 
much  dough  as  can  be  easily  managed. 
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Cookies 

Flour  the  rolling  pin  slightly  and 
roll  lightly  to  desired  thickness 
Cut  shapes  close  together  and  add  trim- 
mings to  dough  that  needs  to  be  rolled. 
Place  pans  or  sheets  in  upper  third  of 
oven.  Watch  cookies  carefully  while  baking 
in  order  to  avoid  burned  edges.  When 
sprinkling  sugar  on  cookies,  try  putting  it 
into  a  salt  shaker  in  order  to  save  time. 


Perfect  Pies 

1.  Pie  crust  will  be  better  and  easier  to 
make  if  all  the  ingredients  are  cool. 

2.  The  lower  crust  should  be  placed  in  the 
pan  so  that  it  covers  the  surface  smoothly. 
Air  pockets  beneath  the  surface  will 
push  the  crust  out  of  shape  while  baking. 

3.  Folding  the  top  crust  over  the  lower 
crust  before  crimping  will  keep  juices  in 
the  pie. 

4.  In  making  custard  pie,  bake  at  a  high 
temperature  for  about  ten  minutes  to 
prevent  a  soggy  crust.  Then  finish  baking 
at  a  low  temperature. 

5.  When  making  cream  pie,  sprinkle  crust 
with  powdered  sugar  in  order  to  prevent 
it  from  becoming  soggy. 


Perfect  Cakes 

1 .  Fill  cake  pans  two-thirds  full  and  spread 
batter  into  corners  and  sides,  leaving  a 
slight  hollow  in  the  center. 

2.  Cake  is  done  when  it  shrinks  from  the 
sides  of  the  pan  or  if  it  springs  back 
when  touched  lightly  with  the  finger. 

3.  After  removing  a  cake  from  the  oven, 
place  it  on  a  rack  for  about  five  minutes. 
Then,  the  sides  should  be  loosened  and 
the  cake  turned  out  on  a  rack  in  order  to 
finish  cooling. 

4.  Do  not  frost  cakes  until  thoroughly  cool. 

5.  Icing  will  remain  where  you  put  it  if  you 
sprinkle  cake  with  powdered  sugar  first. 


Time  and  Temperature  Chart 

Dessert  Time  Temperature 

butter  cake,  layer  20-40  min  380°  -  400° 

butter  cake,  loaf  40-60  min  360°  -  400° 

cake,  angel  50-60  min  300°  -  360° 

cake,  fruit   3-4  hrs  275°  -  325° 

cake,  sponge  40-60  min  300°  -  350° 

cookies,  molasses  18-20  min  350°  -  375° 

cookies,  thin  10-12  min  380°  -  390° 

cream  puffs  45-60  min  300°  -  350° 

meringue   40-60  min  250°  -  300° 

pie- crust  20-40  min  400°  -  500° 


Vegetables 

&^  limits 


Vegetable  Cooking  Method  Time 

artichokes  boiled  40  min. 

steamed  45-60  min. 

asparagus  tips  boiled  10-15  min. 

beans,  lima  boiled  20-40  min. 

steamed   60  min. 

beans,  string   boiled  15-35  min. 

steamed   60  min. 

beets,  old  boiled  or  steamed  1-2  hours 

beets,  young  with  skin  boiled   30  min. 

steamed   60  min. 

baked  70-90  min. 

broccoli,  flowerets   boiled  5-10  min. 

broccoli,  stems  boiled  20-30  min. 

brussels  sprouts  boiled  20-30  min. 

cabbage,  chopped  boiled  10-20  min. 

steamed   25  min. 

carrots,  cut  across  boiled  8-10  min. 

steamed   40  min. 

cauliflower,  flowerets  boiled  8-10  min. 

cauliflower,  stem  down  boiled  20-30  min. 

corn,  green,  tender   boiled  5-10  min. 

steamed   15  min. 

baked   20  min. 

corn  on  the  cob  boiled  8-10  min. 

steamed   15  min. 

eggplant,  whole  boiled  30  min. 

steamed   40  min. 

baked   45  min. 

parsnips  boiled  25-40  min. 

steamed   60  min. 

baked  60-75  min. 

peas,  green   boiled  or  steamed   5-15  min. 

potatoes  boiled  20-40  min. 

steamed   60  min. 

baked  45-60  min. 

pumpkin  or  squash   boiled  20-40  min. 

steamed   45  min. 

baked   60  min. 

tomatoes     boiled  5-15  min. 

turnips   boiled  25-40  min. 


Drying  Time  Table 

Fruit  Sugar  or  Honey  Cooking  Time 

apricots   Va  c.  for  each  cup  of  fruit   about  40  min. 

figs  1  T.  for  each  cup  of  fruit  about  30  min. 

peaches  V4  c.  for  each  cup  of  fruit   about  45  min. 

prunes  2  T.  for  each  cup  of  fruit  about  45  min. 


Buying  Fresh  Vegetables 

Artichokes:  Look  for  compact,  tightly 
closed  heads  with  green,  clean-looking 
leaves.  Avoid  those  with  leaves  that  are 
brown  or  separated. 


Buying  Fresh  Fruits 

Bananas:  Skin  should  be  free  of  bruises 
and  black  or  brown  spots.  Purchase  them 
green  and  allow  them  to  ripen  at  home  at 
room  temperature. 


Asparagus:  Stalks  should  be  tender  and 
firm;  tips  should  be  close  and  compact. 
Choose  the  stalks  with  very  little  white;  they 
are  more  tender.  Use  asparagus  soon 
because  it  toughens  rapidly. 

Beans,  Snap:  Those  with  small  seeds 
inside  the  pods  are  best.  Avoid  beans  with 
dry-looking  pods. 

Broccoli,  Brussels  Sprouts  and 
Cauliflower:  Flower  clusters  on  broccoli 
and  cauliflower  should  be  tight  and  close 
together.  Brussels  sprouts  should  be  firm 
and  compact.  Smudgy,  dirty  spots  may 
indicate  pests  or  disease. 

Cabbage  and  Head  Lettuce:  Choose 
heads  that  are  heavy  for  their  size.  Avoid 
cabbage  with  worm  holes  and  lettuce  with 
discoloration  or  soft  rot. 

Cucumbers:  Choose  long,  slender  cucum- 
bers for  best  quality.  May  be  dark  or  medium 
green,  but  yellow  ones  are  undesirable. 

Mushrooms:  Caps  should  be  closed 
around  the  stems.  Avoid  black  or  brown  gills. 

Peas  and  Lima  Beans:  Select  pods  that 
are  well-filled  but  not  bulging.  Avoid  dried, 
spotted,  yellow,  or  flabby  pods. 


Berries:  Select  plump,  solid  berries  with 
good  color.  Avoid  stained  containers  which 
indicate  wet  or  leaky  berries.  Berries  with 
clinging  caps,  such  as  blackberries  and 
raspberries,  may  be  unripe.  Strawberries 
without  caps  may  be  overripe. 

Melons:  In  cantaloupes,  thick,  close  netting 
on  the  rind  indicates  best  quality.  Canta- 
loupes are  ripe  when  the  stem  scar  is 
smooth  and  the  space  between  the  netting 
is  yellow  or  yellow-green.  They  are  best 
when  fully  ripe  with  fruity  odor. 

Honeydews  are  ripe  when  rind  has  creamy 
to  yellowish  color  and  velvety  texture. 
Immature  honeydews  are  whitish-green. 

Ripe  watermelons  have  some  yellow  color 
on  one  side.  If  melons  are  white  or  pale 
green  on  one  side,  they  are  not  ripe. 

Oranges,  Grapefruit  and  Lemons:  Choose 
those  heavy  for  their  size.  Smoother,  thinner 
skins  usually  indicate  more  juice.  Most  skin 
markings  do  not  affect  quality.  Oranges 
with  a  slight  greenish  tinge  may  be  just  as 
ripe  as  fully  colored  ones.  Light  or  greenish- 
yellow  lemons  are  more  tart  than  deep  yellow 
ones.  Avoid  citrus  fruits  showing  withered, 
sunken  or  soft  areas. 


\ 
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J^ap^  'folding 


General  Tips: 

Use  well-starched  linen  napkins  if  possible.  For  more  complicated 
folds,  24-inch  napkins  work  best.  Practice  the  folds  with  newspapers 
Children  can  help.  Once  they  learn  the  folds,  they  will  have  fun! 


Sdield 


Easy  fold.  Elegant  with  monogram  in  corner. 


1,2 

a 

Instructions: 

1 .  Fold  into  quarter  size.  If 
monogrammed,  ornate 
corner  should  face  down. 

2.  Turn  up  folded  corner 
three-quarters. 

3.  Overlap  right  side  and  left 
side  points. 

4.  Turn  over;  adjust  sides  so 
that  they  are  even,  single 
point  in  center. 

5.  Place  point  up  or  down 
on  plate,  or  left  of  plate. 


'Rosette 

Elegant  on  plate. 


Instructions: 

1 .  Fold  left  and  right  edges  to 
center,  leaving  V2"  opening 
along  center. 

2.  Pleat  firmly  from  top  edge  to 
bottom  edge.  Sharpen  edges 
with  hot  iron. 

3.  Pinch  center  together.  If 
necessary,  use  small  piece 
of  pipe  cleaner  to  secure 
and  top  with  single  flower. 

4.  Spread  out  rosette. 


J^afhn  Htolding 

Candle 

Easy  to  do;  can  be  decorated. 

A 


:. . 


Instructions: 

1 .  Fold  into  triangle,  point  at  top. 

2.  Turn  lower  edge  up  1". 

3.  Turn  over,  folded  edge  down. 

4.  Roll  tightly  from  left  to  right. 

5.  Tuck  in  corner.  Stand  upright. 


Pretty  in  napkin  ring  or  on  plate. 


Instructions: 

1 .  Fold  top  and  bottom  edges  to  center. 

2.  Fold  top  and  bottom  edges  to  center 
a  second  time. 

3.  Pleat  firmly  from  the  left  edge. 
Sharpen  edges  with  hot  iron. 

4.  Spread  out  fan.  Balance  flat 
folds  of  each  side  on  table. 
Well-starched  napkins  will 
hold  shape. 

3  H 
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Effective  and  pretty  on  table. 


3,4 


Instructions: 


Fold  napkin  into  quarters. 
Fold  into  triangle,  closed 
corner  to  open  points. 
Turn  two  points  over  to  other 
side.  (Two  points  are  on 
either  side  of  closed  point.) 
Pleat. 

Place  closed  end  in  glass. 
Pull  down  two  points  on 
each  side  and  shape. 


^  Measurements 
6^  Substitutions 

Measurements 

a  pinch  Vs  teaspoon  or  less 

3  teaspoons   1  tablespoon 

4  tablespoons  1/4  cup 

8  tablespoons  1/2  cup 

12  tablespoons  3/4  cup 

16  tablespoons  1  cup 

2  cups  1  pint 

4  cups   1  quart 

4  quarts  1  gallon 

8  quarts  1  peck 

4  pecks   1  bushel 

16  ounces  1  pound 

32  ounces   1  quart 

1  ounce  liquid  2  tablespoons 

8  ounces  liquid  1  cup 

Use  standard  measuring  spoons  and  cups. 
All  measurements  are  level. 

Substitutions 

Ingredient  Quantity  Substitute 

baking  powder  1  teaspoon   1/4  tsp.  baking  soda  plus 

V2  tsp.  cream  of  tartar 
catsup  or  chili  sauce   1  cup  1  c.  tomato  sauce  plus  V2  c.  sugar  and 

2  T.  vinegar  (for  use  in  cooking) 

chocolate  1  square  (1  oz.)  3  or  4  T.  cocoa  plus  1  T.  butter 

cornstarch   1  tablespoon  2  T.  flour  or  2  tsp.  quick-cooking  tapioca 

cracker  crumbs   3/4  cup  1  c.  bread  crumbs 

dates   1  lb  1  V2  c.  dates,  pitted  and  cut 

dry  mustard  1  teaspoon   1  T.  prepared  mustard 

flour,  self-rising  1  cup  1  c.  all-purpose  flour,  V2  tsp. 

salt,  and  1  tsp.  baking  powder 

herbs,  fresh   1  tablespoon  1  tsp.  dried  herbs 

milk,  sour  1  cup  1  T.  lemon  juice  or  vinegar  plus  sweet 

milk  to  make  1  c.  (let  stand  5  minutes) 

whole  ....1  cup  V2  c.  evaporated  milk  plus  V2  c.  water 

min.  marshmallows   10   1  Ig.  marshmallow 

onion,  fresh   1  small  1  T.  instant  minced  onion,  rehydrated 

sugar,  brown   V2  cup  2  T.  molasses  in  V2  c.  granulated  sugar 

powdered  1  cup  1  c.  granulated  sugar  plus  1  tsp.  cornstarch 

tomato  juice  1  cup  V2  c.  tomato  sauce  plus  V2  c.  water 


When  substituting  cocoa  for  chocolate  in  cakes,  the  amount  of  flour  must 
be  reduced.  Brown  and  white  sugars  usually  can  be  interchanged. 


Food  Quantity  Yield 

apple  1  medium   1  cup 

banana,  mashed  1  medium  Va  cup 

bread  1  V2  slices  1  cup  soft  crumbs 

bread  1  slice  1/4  cup  fine,  dry  crumbs 

butter  1  stick  or  V4  pound  V2  cup 

cheese,  American,  cubed  1  pound   2  2/3  cups 

American,  grated   1  pound  5  cups 

cream  cheese  3-ounce  package  6  2/3  tablespoons 

chocolate,  bitter   1  square   1  ounce 

cocoa   1  pound  4  cups 

coconut  1  1/2  pound  package  2  2/3  cups 

coffee,  ground  1  pound  5  cups 

cornmeal  1  pound  3  cups 

cornstarch  1  pound  3  cups 

crackers,  graham   14  squares  1  cup  fine  crumbs 

saltine  28  crackers  1  cup  fine  crumbs 

egg  4-5  whole  1  cup 

whites  8-10  1  cup 

yolks  10-12  1  cup 

evaporated  milk   1  cup  3  cups  whipped 

flour,  caKe,  sifted  1  pound  4  V2  cups 

rye  1  pound  5  cups 

white,  sifted   1  pound  4  cups 

white,  unsifted   1  pound  3  3/4  cups 

gelatin,  flavored   3  Va  ounces  V2  cup 

unflavored  V4  ounce   1  tablespoon 

lemon   1  medium   3  tablespoon  juice 

marshmallows  16  1/4  pound 

noodles,  cooked  8-ounce  package  7  cups 

uncooked   4  ounces  (1  V2  cups)  2-3  cups  cooked 

macaroni,  cooked  8-ounce  package  6  cups 

macaroni,  uncooked  4  ounces  (1  Va  cups)   2  Va  cups  cooked 

spaghetti,  uncooked  7  ounces  4  cups  cooked 

nuts,  chopped  1/4  pound  1  cup 

almonds  1  pound  3  V2  cups 

walnuts,  broken   1  pound  3  cups 

walnuts,  unshelled  1  pound  1  V2  to  1  3/4  cups 

onion  1  medium  V2  cup 

orange  3-4  medium  1  cup  juice 

raisins  1  pound  3  V2  cups 

rice,  brown   1  cup  4  cups  cooked 

converted  1  cup   3  V2  cups  cooked 

regular   1  cup  3  cups  cooked 

wild  1  cup  4  cups  cooked 

sugar,  brown  1  pound  2  V2  cups 

powdered  1  pound  3  V2  cups 

white  1  pound  2  cups 

vanilla  wafers   22  1  cup  fine  crumbs 

zwieback,  crumbled   4  1  cups 


^ood  Quantities 

For  Large  Servings 


25  Servings 


50  Servings 


Beverages: 

coffee  


100  Servings 


lemonade 

tea  


.1/2  pound  and  1  pound  and   2  pounds  and 

1  V2  gallons  water        3  gallons  water         6  gallons  water 

.10-15  lemons  and   20-30  lemons  and  40-60  lemons  and 

1  1/2  gallons  water        3  gallons  water         6  gallons  water 

.V12  pound  and   Ve  pound  and  Vs  pound  and 

1  1/2  gallons  water        3  gallons  water         6  gallons  water 


Desserts: 

layered  cake   1  12"  cake   3  10"  cakes  6  10"  cakes 

sheet  cake  1  10"  x  12"  cake  1  12"  x  20"  cake   2  12"  x  20"  cakes 

watermelon   37  V2  pounds  75  pounds  150  pounds 

whipping  cream  3/4  pint  1  1/2  to  2  pints  3-4  pints 


Ice  cream: 

brick  

bulk   


.3  1/4  quarts 
.2  1/4  quarts 


.6  1/2  quarts  

.4  1/2  quarts  or 
1  1/4  gallons 


.13  quarts 
.9  quarts  or 
2  1/2  gallons 


Meat,  poultry  or  fish: 

fish  13  pounds  25  pounds  50  pounds 

fish,  fillets  or  steak  7  V2  pounds  15  pounds  30  pounds 

hamburger  9  pounds  18  pounds  35  pounds 

turkey  or  chicken  13  pounds  25  to  35  pounds   50  to  75  pounds 

wieners  (beef)   6  V2  pounds  13  pounds  25  pounds 

Salads,  casseroles: 

baked  beans   3/4  gallon  1  V4  gallons  2  V2  gallons 

jello  salad  3/4  gallon  1  Va  gallons  2  V2  gallons 

potato  salad  4  V4  quarts  2  V4  gallons  4  V2  gallons 

scalloped  potatoes  4  V2  quarts  or  9  quarts  or  18  quarts 

1  1 2"  X  20"  pan           2  V4  gallons  4  V2  gallons 

spaghetti   1  V4  gallons   2  V2  gallons  5  gallons 


Sandwiches: 

bread  50  slices  or  100  slices  or  200  slices  or 

3  1  -pound  loaves         6  1  -pound  loaves       1 2  1  -pound  loaves 

butter  1/2  pound  1  pound  2  pounds 

lettuce   1  1/2  heads  3  heads  6  heads 

mayonnaise  1  cup  2  cups  4  cups 

mixed  filling 

meat,  eggs,  fish   1  V2  quarts  3  quarts  6  quarts 

jam,  jelly  1  quart   2  quarts  4  quarts 


*  Microwave  Mints 


1 .  Place  an  open  box  of 
*    hardened  brown  sugar  in 
the  microwave  oven  with  1 
cup  hot  water.  Microwave  on 
high  for  1  V2  to  2  minutes  for  V2 
pound  or  2  to  3  minutes  for  1  pound. 

2.  Soften  hard  ice  cream  by  microwaving 
at  30%  power.  One  pint  will  take  15  to 
30  seconds;  one  quart,  30-45  seconds; 
and  one-half  gallon,  45-60  seconds. 

3.  To  melt  chocolate,  place  V2  pound  in 
glass  bowl  or  measuring  cup.  Melt  un- 
covered at  50%  power  for  3-4  minutes; 
stir  after  2  minutes. 


11.  Nuts  will  be  easier  to 
shell  if  you  place  2  cups 
of  nuts  in  a  1 -quart  casse- 
role with  1  cup  of  water. 
Cook  for  4  to  5  minutes  and  the 
nutmeats  will  slip  out  whole  after 
cracking  the  shell. 

12.  Stamp  collectors  can  place  a  few  drops 
of  water  on  a  stamp  to  remove  it  from  an 
envelope.  Heat  in  the  microwave  for  20 
seconds,  and  the  stamp  will  come  off. 

13.  Using  a  round  dish  instead  of  a  square 
one  eliminates  overcooked  corners  in 
baking  cakes. 


4.  Soften  one  8-ounce  package  of  cream 
cheese  by  microwaving  at  30%  power 
for  2  to  2  1/2  minutes.  One  3-ounce 
package  of  cream  cheese  will  soften  in 
1  V2  to  2  minutes. 

5.  A  4  V2  ounce  carton  of  whipped  topping 
will  thaw  in  1  minute  on  the  defrost  set- 
ting. Whipped  topping  should  be  slightly 
firm  in  the  center,  but  it  will  blend  well 
when  stirred.  Do  not  over  thaw! 

6.  Soften  jello  that  has  set  up  too  hard  - 
perhaps  you  were  to  chill  it  until  slightly 
thickened  and  forgot  it.  Heat  on  a  low 
power  setting  for  a  very  short  time. 

7.  Heat  hot  packs.  A  wet  fingertip  towel 
will  take  about  25  seconds.  It  depends 
on  the  temperature  of  the  water  used 
to  wet  the  towel. 

8.  To  scald  milk,  cook  1  cup  for  2  to  2  V2 
minutes,  stirring  once  each  minute. 

9.  To  make  dry  bread  crumbs,  cut  6  slices 
of  bread  into  V2-inch  cubes.  Microwave 
in  3-quart  casserole  6-7  minutes,  or 
until  dry,  stirring  after  3  minutes.  Crush 
in  blender. 

10.  Refresh  stale  potato  chips,  crackers  or 
other  snacks  of  such  type  by  putting  a 
plateful  in  the  microwave  for  30-45 
seconds.  Let  stand  for  1  minute  to  crisp. 
Cereals  can  also  be  crisped. 


14.  Sprinkle  a  layer  of  medium,  finely 
chopped  walnuts  evenly  onto  the  bottom 
and  side  of  a  ring  pan  or  bundt  cake 
pan  to  enhances  the  looks  and  eating 
quality.  Pour  in  batter  and  microwave 
as  recipe  directs. 

15.  Do  not  salt  foods  on  the  surface  as  it 
causes  dehydration  and  toughens  food. 
Salt  after  you  remove  from  the  oven 
unless  the  recipe  calls  for  using  salt  in 
the  mixture. 

16.  Heat  left-over  custard  and  use  It  as 
frosting  for  a  cake. 

17.  Melt  marshmallow  cream.  Half  of  a 
7-ounce  jar  will  melt  in  35-40  seconds 
on  high.  Stir  to  blend. 

18.  To  toast  coconut,  spread  V2  cup 
coconut  in  a  pie  plate  and  cook  for  3-4 
minutes,  stirring  every  30  seconds 
after  2  minutes.  Watch  closely,  as  it 
quickly  browns. 

19.  To  melt  crystallized  honey,  heat 
uncovered  jar  on  high  for  30-45  sec- 
onds. If  jar  is  large,  repeat. 

20.  One  stick  of  butter  or  margarine  will 
soften  in  1  minute  when  microwaved 
at  20%  power. 


Calorie  Counter 


Beverages 

apple  juice,  6  oz  90 

coffee  (black)  0 

cola  type,  12  oz  115 

cranberry  juice,  6  oz  115 

ginger  ale,  12  oz  115 

grape  juice,  (prepared  from 

frozen  concentrate),  6  oz  142 

lemonade,  (prepared  from 

frozen  concentrate),  6  oz  85 

milk,  protein  fortified,  1  c  105 

skim,  1  c  90 

whole,  1  c  160 

orange  juice,  6  oz  85 

pineapple  juice,  unsweetened,  6  oz  95 

root  beer,  12  oz  150 

tonic  (quinine  water)  12  oz  132 

Breads 

cornbread,  1  sm.  square  130 

dumplings,  1  med  70 

French  toast,  1  slice  135 

melba  toast,  1  slice   25 

muffins,  blueberry,  1  muffin   110 

bran,  1  muffin  106 

corn,  1  muffin  125 

English,  1  muffin   280 

pancakes,  1  (4-in.)  60 

pumpernickel,  1  slice  75 

rye,  1  slice  60 

waffle,  1   216 

white,  1  slice  60-70 

whole  wheat,  1  slice  55-65 

Cereals 

cornflakes,  1  c  105 

cream  of  wheat,  1  c  120 

oatmeal,  1  c  148 

rice  flakes,  1c  105 

shredded  wheat,  1  biscuit   100 

sugar  krisps,  3/4  c  110 


Crackers 

graham,  1  cracker  15-30 

rye  crisp,  1  cracker  35 

saltine,  1  cracker  17-20 

wheat  thins,  1  cracker  9 

Dairy  Products 

butter  or  margarine,  1  T.  100 

cheese,  American,  1  oz  100 

camembert,  1  oz  85 

Cheddar,  1  oz  115 

cottage  cheese,  1  oz  30 

mozzarella,  1  oz  90 

parmesan,  1  oz  130 

ricotta,  1  oz  50 

roquefort,  1  oz  105 

Swiss,  1  oz  105 

cream,  light,  1  T.   30 

heavy,  1  T.  55 

sour,  1  T.   45 

hot  chocolate,  with  milk,  1  c  277 

milk  chocolate,  1  oz  145-155 

yogurt 

made  w/  whole  milk,  1  c  150-165 

made  w/  skimmed  milk,  1  c  125 

Eggs 

fried,  1  Ig  100 

poached  or  boiled,  1  Ig  75-80 

scrambled  or  in  omelet,  1  Ig  110-130 


Fish  and  Seafood 

bass,  4  oz  105 

salmon,  broiled  or  baked,  3  oz  155 

sardines,  canned  in  oil,  3  oz  170 

trout,  fried,  3  V2  oz  220 

tuna,  in  oil,  3  oz  170 

in  water,  3  oz  110 


CaMrii  Counter 


Fruits 

apple,  1  med  80-100 

applesauce,  sweetened,  V2  c  90-115 

unsweetened,  V2  c  50 

banana,  1  med  85 

blueberries,  V2  c  45 

cantaloupe,  V2  c  24 

cherries  (pitted),  raw,  V2  c  40 

grapefruit,  V2  med  55 

grapes,  V2  c  35-55 

honeydew,  V2  c  55 

mango,  1  med  90 

orange,  1  med  65-75 

peach,  1  med.  35 

pear,  1  med  60-100 

pineapple,  fresh,  V2  c  40 

canned  in  syrup,  V2  c  95 

plum,  1  med  30 

strawberries,  fresh,  V2  c  30 

frozen  and  sweetened,  V2  c  120-140 

tangerine,  1  Ig  39 

watermelon,  V2  c  42 

Meat  and  Poultry 

beef,  ground  (lean),  3  oz  185 

roast,  3  oz  185 

chicken,  broiled,  3  oz  115 

lamb  chop  (lean),  3  oz  175-200 

steak,  sirloin,  3  oz  175 

tenderloin,  3  oz  174 

top  round,  3  oz  162 

turkey,  dark  meat,  3  oz  175 

white  meat,  3  oz  150 

veal,  cutlet,  3  oz  156 

roast,  3  oz  76 

Nuts 

almonds,  2  T.   105 

cashews,  2  T.   100 

peanuts,  2  T.  105 

peanut  butter,  IT.  95 

pecans,  2  T.   95 

pistachios,  2  T.   92 

walnuts,  2  T.  80 


Pasta 

macaroni  or  spaghetti, 

cooked,  3/4  c  115 

Salad  Dressings 

blue  cheese,  1  T.   70 

French,  IT.  65 

Italian,  1  T.   80 

mayonnaise,  1  T.   100 

olive  oil,  1  T.   124 

Russian,  1  T  70 

salad  oil,  IT  120 

Soups 

bean,  1  c  130-180 

beef  noodle,  1  c  70 

bouillon  and  consomme,  1  c  30 

chicken  noodle,  1  c  65 

chicken  with  rice,  1  c  50 

minestrone,  1  c  80-150 

split  pea,  1  c  145-170 

tomato  with  milk,  1  c  170 

vegetable,  1  c  80-100 

Vegetables 

asparagus,  1  c  35 

broccoli,  cooked,  V2  c  25 

cabbage,  cooked,  V2  c  15-20 

carrots,  cooked,  V2  c  25-30 

cauliflower,  V2  c  10-15 

corn  (kernels),  V2  c  70 

green  beans,  1  c  30 

lettuce,  shredded,  V2  c  5 

mushrooms,  canned,  V2  c  20 

onions,  cooked,  V2  c  30 

peas,  cooked,  V2  c  60 

potato,  baked,  1  med  90 

chips,  8-10  100 

mashed,  w/milk  &  butter,  1  c.  ..200-300 

spinach,  1  c  40 

tomato,  raw,  1  med  25 

cooked,  V2  c  30 


Co  [J  fin  CI  nterms 


Au  gratin:  Topped  with 
crumbs  and/or  cheese  and 
browned  in  oven  or  under  broiler. 

Au  jus:  Served  in  its  own  juices. 

Baste:  To  moisten  foods  during  cooking 
with  pan  drippings  or  special  sauce  in 
order  to  add  flavor  and  prevent  drying. 


Julienne:   To  cut  vegeta 
bles,  fruits,  or  cheeses  into 
match-shaped  slivers. 


Marinate:  To  allow  food  to  stand  in  a  liquid 
in  order  to  tenderize  or  to  add  flavor. 

Meuniere:  Dredged  with  flour  and  sauteed 
in  butter. 


Bisque:  A  thick  cream  soup. 

Blanch:  To  immerse  in  rapidly  boiling  water 
and  allow  to  cook  slightly. 

Cream:  To  soften  a  fat,  especially  butter,  by 
beating  it  at  room  temperature.  Butter  and 
sugar  are  often  creamed  together,  making 
a  smooth,  soft  paste. 

Crimp:  To  seal  the  edges  of  a  two-crust 
pie  either  by  pinching  them  at  intervals  with 
the  fingers  or  by  pressing  them  together 
with  the  tines  of  a  fork. 

Crudites:  An  assortment  of  raw  vegetables 
(i.e.  carrots,  broccoli,  celery,  mushrooms) 
that  is  served  as  an  hors  d'oeuvre,  often 
accompanied  by  a  dip. 

Degrease:  To  remove  fat  from  the  surface 
of  stews,  soups,  or  stock.  Usually  cooled 
in  the  refrigerator  so  that  fat  hardens  and 
is  easily  removed. 

Dredge:  To  coat  lightly  with  flour,  corn- 
meal,  etc. 

Entree:  The  main  course. 

Fold:  To  incorporate  a  delicate  substance, 
such  as  whipped  cream  or  beaten  egg 
whites,  into  another  substance  without 
releasing  air  bubbles.  A  spatula  is  used  to 
gently  bring  part  of  the  mixture  from  the 
bottom  of  the  bowl  to  the  top.  The  process 
is  repeated,  while  slowly  rotating  the  bowl, 
until  the  ingredients  are  thoroughly  blended. 

Glaze:  To  cover  with  a  glossy  coating,  such 
as  a  melted  and  somewhat  diluted  jelly  for 
fruit  desserts. 


Mince:  To  chop  food  into  very  small  pieces. 

Parboil:  To  boil  until  partially  cooked;  to 
blanch.  Usually  final  cooking  in  a  seasoned 
sauce  follows  this  procedure. 

Pare:  To  remove  the  outermost  skin  of  a 
fruit  or  vegetable. 

Poach:  To  cook  gently  in  hot  liquid  kept 
just  below  the  boiling  point. 

Puree:  To  mash  foods  by  hand  by  rubbing 
through  a  sieve  or  food  mill,  or  by  whirling 
in  a  blender  or  food  processor  until  per- 
fectly smooth. 

Refresh:  To  run  cold  water  over  food  that 
has  been  parboiled  in  order  to  stop  the 
cooking  process  quickly. 

Saute:  To  cook  and/or  brown  food  in  a 
small  quantity  of  hot  shortening. 

Scald:  To  heat  to  just  below  the  boiling 
point,  when  tiny  bubbles  appear  at  the 
edge  of  the  saucepan. 

Simmer:  To  cook  in  liquid  just  below  the 
boiling  point.  The  surface  of  the  liquid 
should  be  barely  moving,  broken  from  time 
to  time  by  slowly  rising  bubbles. 

Steep:  To  let  food  stand  in  hot  liquid  in 
order  to  extract  or  to  enhance  flavor,  like  tea 
in  hot  water  or  poached  fruit  in  sugar  syrup. 

Toss:  To  combine  ingredients  with  a  re- 
peated lifting  motion. 

Whip:  To  beat  rapidly  in  order  to  incorpo- 
rate air  and  produce  expansion,  as  in 
heavy  cream  or  egg  whites. 
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^  CookbooV 


We  have  the  right  ingredients... 

Churches,  schools,  organizations,  and  families  can 
preserve  their  favorite  recipes  by  publishing  a 
5i%AR  \  personalized  cookbook.  Cookbooks  make  a  great 
fundraiser  because  they  are  easy  to  sell  and  highly 
profitable.  Looking  for  a  unique  keepsake?  Our  low  cost 
makes  cookbooks  affordable.  "You  supply  the  recipes  and 
we'll  do  the  rest!" '  Cookbooks  by  Morris  Press  has  65  years 
of  experience  and  an  easy  step-by-step  program  offering: 


200  minimum  order; 
as  low  as  $1.65/book. 

Fast  delivery,  90  days  to 
pay,  and  guaranteed  sales! 


Soft  cover,  hardback,  or 
3-ring  style  cookbooks. 

Many  free  features 
and  options. 


Mail  the  postage  paid  card,  or  for  faster  service: 

^  Visit  our  web  site  at  www.morriscookbooks.com 
^  Call  us  at  1-800-445-6621,  ext.  CB 
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Publish  Your  Own  Cookbook 


Cookbooks  by  Morris  Press  has  the  right  ingredients  to  make  a 
really  great  cookbook.  "You  supply  the  recipes  and  we'll  do  the 
rest!"™  Write  us,  call  us,  or  contact  us  at  our  web  site,  and  we'll  send 
you  our  FREE  step-by-step  Guide  to  Publishing  Your  Own  Cookbook. 
It's  so  easy. 

Several  ways  to  contact  us: 

^  Return  the  postage  paid  reply  card  from  the  other  side 
^  Order  from  our  web  site  at  www.morriscookbooks.com 
^  Call  us  at  1-800445-6621,  ext.  CB 
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